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QUESTIONS  ANSWERED :  Last  year,  more  than  19,000  people  registered  their  names 
at  21  Canco  convention  exhibits.  More  than  5,000  Doctors,  1,200  Public  Health 
Officials,  900  Dietitians,  800  Home  Economists — these  were  some  of  the  people 
we  met  and  talked  to  personally.  They  went  away  with  information  on  can¬ 
ning  and  canned  foods.  They  are  the  people  who  influence  millions  of  dollars’ 
worth  of  canned  food  sales.  Canco  exhibits  keep  them  informed,  show  them  new 
ways  to  use  the  foods  you  pack. 


CERELOSE 

(PURE  DEXTROSE  SUGAR) 

Fortifies  the  flavor  and  food  value  of 
citrus  fruits  and  juices 

Leading  eanners  are  of  the  opinion  that  CERELOSE  (pure  Dextrose 
sugar)  is  superior  in  the  processing  of  fruits  and  fruit  juices. 

Dextrose  enhances  the  natural  flavor,  promotes  smoothness  and 
assures  adequate  sweetness  without  cloying. 

Write  now  for  full  free  information  on  the  use  of  Dextrose  in  your 
products.  Address  below. 


CORN  PRODUCTS  SALES  COMPANY  •  17  RATTERY  PLACE,  NEW  YORK 
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A  BRIEF  LOOK  AT  '42 


Crown  Can  customers  are  glad  to 
have  at  their  disposal  the  resources 
of  the  great  Crown  organization. 
Now  completing  its  49th  year  in 
business,  with  the  largest  volume 
of  sales  in  its  history,  Crown  is 
active  in  Defense  work  and  in  sup¬ 
plying  goods  and  services  needed 
during  the  emergency. 

Crown’  Can  Company  thus  enjoys 
many  strategic  advantages,  and  is 
in  the  fortunate  position  of  being 
able  to  offer  all  packers  within 
shipping  radius  of  its  plants  the  ' 
assurance  of  a  thoroughly  depend¬ 
able  can  service  at  a  time  when  it 
will  be  needed  most. 


CROWN  CAN  COMPANY,  PHILADELP'HIA,  PA. 

Division  of  Crown  Cork  and  Seal  Company 
Baltimore  St.  Louis  Houston  Madison  Orlando  Fort  Wayne  Nebraska  City 
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Here’s  No.  12  in  Continental  Can  Company’s  national 
advertising  series  promoting  products  that  come  in  cans. 
You’ll  see  this  timely  full-page,  two-color  advertisement 
in  the  Dec.  20th  issue  of  The  Saturday  Evening  Post.  It’s 
another  “double-duty''  ad  — designed  to  help  our  cus- 
*omers  and  national  nutrition.  Free  reprints  are  available. 
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EDITORIALS 


Hold  off  on  growers’  contracts— if 

you  are  accustomed  to  make  contracts  with  your 
growers  at  this  time — for  1942  growing — you 
had  better  hold  off  for  a  time,  until  you  know  what  the 
Government’s  objectives  are.  As  this  is  being  written 
the  Agricultural  Department  is  in  a  huddle  with  can- 
ners  and  growers  of  the  leading  vegetables  put  into 
cans,  or  frozen.  Representatives  of  both  producers 
and  processors  were  invited  to  meet  in  Washington  on 
November  27  and  28,  for  this  conference,  and  every 
section  of  the  country  has  been  included.  What  this 
conference  will  determine  will  be  told  as  soon  as  pos¬ 
sible,  and  in  ample  time  for  all  concerned. 

As  a  canner  you  must  know  that  there  is  a  deter¬ 
mined  drive  to  increase  the  output  of  foods,  this  coming 
season,  to  the  highest  possible  point,  and  it  is  pretty 
generally  recognized  that  about  the  only  way  to  in¬ 
duce  increases  in  acreages  by  the  growers  is  to  offer 
better  prices  than  have  ruled,  on  the  average,  over  the 
past  few  years.  It  is  just  the  old  cry:  “Food  will  win 
the  war,”  and  this  time  Secretary  of  Agriculture, 
Wickard,  has  added :  “and  help  write  the  peace.” 

Better  wait  to  learn  how  to  proceed,  and  then  we 
hope  that  all  hands  will  join  wholeheartedly  in  this 
fine  effort.  Consultation  with  all  interests,  from  all 
sections  of  the  country,  as  is  being  done,  ought  to  pro¬ 
duce  an  ideal  plan.  Nothing  is  being  put  over  on  any¬ 
one  ;  the  meeting  is  for  the  purpose  of  working  out  a 
satisfactory  method  of  accomplishing  the  object  in 
iew,  and  your  representatives  are  sitting  in  on  the 
"ual.  When  the  decision  has  been  made,  get  back  of 
lem  and  help  hold  up  their  hands. 

CANADA  LIKES  ITS  PRICE  CONTROL  PLAN— 
anada  has  cut  this  Gordian  knot  of  price  control  and 
oidance  of  the  dangers  of  inflation.  In  a  full  page 
dice,  in  black  type  (advertisement)  in  “Canadian 
lod  Packer,”  the  Wartime  Price  and  Trade  Board 
arns  all :  “Every  person  or  firm  manufacturing, 
indling  or  dealing  in  Food,  Feeds,  Livestock,  Poultry, 
arn.  Cloth,  Clothing  or  Footwear  must  have  a  license 
December  1,  1941.”  A  farmer,  gardner,  livestock 
'  poultry  producer,  or  fisherman,  is  not  subject  to 


license,  unless  he  buys  such  goods  for  resale. 

Commenting  on  this  new  law,  the  above  named 
journal  says,  editorially: 

“Basically  the  ideas  which  have  been  advanced 
regarding  pegged  prices  and  wages  constitute  a 
remarkably  sound  move  towards  a  planned  war¬ 
time  economy  for  Canada.  How  the  working  out 
of  these  can  be  done  effectively  and  fairly  is  an¬ 
other  matter.  The  Government  is  to  be  congratu¬ 
lated  on  the  forward  step  it  has  taken,  and  despite 
the  many  complications  of  this  legislation,  judg¬ 
ment  should  be  reserved  on  the  whole  plan  until 
the  details  of  operation  are  fully  available  and  it 
is  seen  just  how  practical  and  workable  the  legis¬ 
lation  is.” 

Penalties  for  violation  of  the  license  conditions  are 
severe,  as  they  should  be,  and  as  we  ought  to  have  here, 
if  we  expect  to  get  anywhere  with  the  desired  control. 
We  might  well  learn  from  Canada;  unless  of  course 
you  prefer  to  let  it  run  hog-wild,  and  take  the 
consequences. 

STEEL — We  wish  we  could  induce  every  one  in  this 
industry,  canner,  broker,  distributor  and  especially 
the  machinery-supply  men  who  are  hot  and  bothered 
over  this  matter  of  priorities,  to  send  for  and  carefully 
read :  “The  Situation  In  Steel — transcript  of  the  meet¬ 
ing  of  the  iron  and  steel  industry  with  the  iron  and 
steel  branch.  Office  of  Production  Management,  held 
Tuesday,  November  11,  1941.”  Issued  by  The  Division 
of  Information,  Office  of  Emergency  Management, 
Washington,  D.  C.  There  is  no  price  mentioned  on  it, 
and  we  are  not  sure  that  they  have  unlimited  copies  for 
distribution,  but  we  are  not  afraid  to  bet  that  you  will 
not  take  $5.00  for  your  copy,  and  more  than  that,  that 
you  will  feel  a  million  per  cent  better  for  understand¬ 
ing  the  real  innards  of  this  whole  defense  situation. 
Steel  and  iron,  of  course,  are  the  leaders  in  industry, 
and  the  rock  bottom  of  our  defense  efforts.  The  great 
leaders  in  that  great  industry  answered  the  call  for  a 
special  meeting  with  the  Government  and  Defense 
forces,  and  the  pamphlet  we  refer  to  is  the  verbatim 
report  of  the  remarks  made  there.  It  gives  you  the 


iE  CANNING  TRADE  •  December  1,  1941 


5 


clearest  view  of  the  defense  situation  we  have  seen,  and 
likewise  of  what  the  various  branches  of  our  defense 
forces  have  done  and  are  doing,  and — what  every  man 
and  woman  in  the  country  particularly  needs — a  clear 
insight  into  what  the  various  Management  Bureaus 
(The  lettermen,  O.P.M.,  and  other  dollar-a-year  men) 
are  faced  with  and  trying  to  do.  As  an  American  you 
ought  to  know  the  huge  and  thankless  task  they  are 
saddled  with;  but  we  warn  you  if  you  ever  do  learn 
the  real  truth  you  will  never  be  found  among  the 
growlers  again.  They  did  not  sing  their  own  songs 
before  this  eminent  body;  they  merely  outlined  their 
tasks,  and  asked  the  business  men  to  fit  their  actions, 
and  productions  into  the  whole  plan,  the  sole  purpose 
of  which  is  to  protect  our  way  of  life  from  every 
eventuality.  As  each  one  spoke  the  whole  story  was 
unrolled,  step  by  step,  calmly,  dispassionately,  clearly 
— what  faces  us  and  the  world,  what  must  be  done  to 
meet  it,  and  how  this  can  be  done — how  each  separate 
factor  can  fit  in  to  work  smoothly  with  all  others — a 
clearly  printed  pamphlet  of  52  pages,  that  you  will 
want,  take  our  word  for  it. 

KNOW  YOUR  BUSINESS— That  is  what  “Better 
Profits”  tells  you  in  this  week’s  contribution.  That  is: 
know  canned  foods,  intimately,  thoroughly — not  just 
the  items  you  pack  but  all  kinds  of  canned  foods,  can¬ 
ning  itself,  and  its  history  and  purpose  in  life.  Know 
it  so  that  you  can  stand  up  in  defense  of  it  whenever 
you  hear  canned  foods  slurred,  as  you  so  often  do ;  and 
know  it  at  least  as  well  as  the  retailer  of  your  goods 
is  learning  to  know  it — or  be  ashamed. 

What  better  or  more  profitable  study  could  you 
pursue  these  cold  days  than  the  all-absorbing  truth 
about  canned  foods,  about  canning?  We  mean  the  basic 
truths,  the  rudiments  of  the  business  you  are  interested 
in,  not  the  scientific  technicalities.  Splendid  labora¬ 
tories  attend  to  those  for  you,  but  do  you  know  canning 
so  as  to  explain  it  clearly  and  convincingly?  Do  you 
know  canned  foods,  you  brokers,  and  dealers  and  can- 
ners?  Do  you  know  that  the  discovery  of  canning 
wrought  the  greatest  revolution  in  the  history  of  the 
world?  Not  a  military  or  revolutionary  upheaval,  but 
greater  than  the  discovery  of  America ;  more  important 
than  the  discovery  of  the  use  of  steam,  of  electricity  or 
of  any  of  the  important  developments  which  grew  out 
of  these  great  inventions,  to  so  call  them  ?  Why  ?  Be¬ 
cause  it  was  the  discovery  of  the  art  of  conserving 
foods  in  their  natural,  succulent  state  for  use  in  times 
of  want,  in  any  clime  or  under  any  conditions — canning 
— which  made  all  these  later  discoveries  possible;  and 
because  the  benefits  of  canning  reach  down  to  all  peo¬ 
ples  wherever  located,  if  they  have  had  the  good  for¬ 
tune  to  learn  the  truth  about  canned  foods.  It  is  a 
mark  of  gross  ignorance  for  anyone  in  our  country  to 
say  “they  never  eat  canned  foods.”  But  it  is  true  that 
too  many  in  our  country  have  a  lurking  fear  of  canned 
foods.  That  is  all  because  they  do  not  understand  what 
canned  foods  really  are.  That  is  your  fault,  and  the 
more  grievous  if  you,  as  the  producer  or  distributor  of 
these  fine  foods,  have  any  such  hesitancy. 

See  what  a  huge  task  confronts  you,  to  educate  the 
world  to  the  truth  about  canned  foods !  They  need  no 


bally-hoo,  no  carefully  planned  propaganda.  All  they 
need  is  just  the  plain  truth,  clearly  told.  And  what  a 
harvest  you  would  reap  if  everybody  welcomed  canned 
foods,  and  ate  them  with  the  confidence  they  fully 
deserve ! 

The  day  will  come  when  careful  housewives  will  re¬ 
fuse  any  food  which  has  not  gone  through  the  purifying 
process  of  canning,  even  as  they  use  canned  milk  in 
hospitals  for  infants  and  the  sick  today,  and  for  a 
reason.  And  that  day  may  be  nearer  than  we  guess, 
if  this  war  goes  on,  and  the  use  of  gas  is  resorted  to  as 
they  used  it  in  the  first  World  War.  In  that  day  no 
food,  or  drink,  will  be  safe  unless  hidden  behind  the 
protecting  walls  of  the  tin  can,  sterilized  by  heat  and 
protective  against  abuse  and  the  depredations  of  bomb¬ 
ing  and  ruin. 

MARK  EACH  CAN— And  with  that  thought  in 
mind,  let  us  again  urge  the  industry  to  adopt  the  mark¬ 
ing  of  every  can  with  the  name  of  the  product  it  con¬ 
tains.  The  use  of  indelible  ink  will  be  sufficient,  and 
the  simple  word  “peas,”  “corn,”  “soup,”  etc.,  would 
identify  the  can  after  it  has  lost  its  label  from  any 
cause.  It  is  such  a  simple,  but  all  important  protec¬ 
tion  against  the  bewilderment  of  a  lot  of  stripped  cans, 
which  no  one  can  identify,  that  there  can  be  no  excuse 
for  not  doing  it.  You  owe  this  to  the  users  of  your 
products.  We  have  advocated  it  before,  and  we  urge 
it  again,  especially  with  the  war-time  demand  for 
canned  foods  now  with  us.  Why  the  Government  does 
not  demand  this  on  every  can  of  foods  bought  for  the 
defense  forces,  is  beyond  us.  It  would  save  thousands 
of  dollars  and  even  more  tempers,  and  cuss  words,  as 
a  moment’s  thought  will  show.  And  if  you  doubt  this, 
ask  any  quartermaster  depot. 


Calendar  Of  Events 


DECEMBER  4-5 — Fall  Meeting,  Tri-State  Packers  Associa¬ 
tion,  Traymore  Hotel,  Atlantic  City,  New  Jersey. 

DECEMBER  4-5 — Northwest  Frozen  Foods  Association,  Seattle. 

DECEMBER  5 — Annual  Convention,  Minnesota  Canners  Asso¬ 
ciation,  Nicollet  Hotel,  Minneapolis. 

DECEMBER  8 — Annual  Meeting,  Maine  Canners  Association, 
Eastland  Hotel,  Portland,  Maine. 

DECEMBER  9 — Annual,  Canned  Foods  Association  of  Ontario, 
King  Edward  Hotel,  Toronto,  Ontario,  Canada. 

DECEMBER  9-10 — Annual  Meeting,  Ohio  Canners  Association, 
Commodore  Perry  Hotel,  Toledo,  Ohio. 

DECEMBER  11-12 — Fifty-sixth  Annual  Meeting,  Association 
of  New  York  State  Canners,  Inc.,  Statler  Hotel,  Buffalo,  New 
York. 

JANUARY  7-9,  1942 — Annual  Meeting,  Northwest  Canners  As¬ 
sociation,  Seattle. 

JANUARY  24-30,  1942 — Annual  Meeting,  National  Food  Brok¬ 
ers  Association,  Palmer  House,  Chicago.  Illinois. 

JANUARY  25-30,  1942 — National  Canners  Association,  An¬ 
nual  Convention,  Stevens  Hotel,  Chicago,  Ill. 

JANUARY  25-30,  1942 — Canning  Machinery  and  Supplies  As¬ 
sociation,  Exhibition,  Stevens  Hotel,  Chicago,  Ill. 

JANUARY  28,  1942 — National  Pickle  Packers  Association,  An¬ 
nual  Meeting,  Palmer  House,  Chicago,  Illinois. 

MARCH  5-7,  1942 — Canners  League  of  California,  Hotel  De’ 
Monte,  Del  Monte.  California. 
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PENNSYLVANIA  CANNERS  MEET 

Army  Requirements  and  Buying  Methcxis  Hold  the  Floor.  A  Cutting  Bee  of  Merit. 


Acknowledging  a  job  well  done  under 
trying  circumstances,  the  Pennsylvania 
Canners  Association,  meeting  in  annual 
convention  at  the  Hotel  Yorktowne,  York, 
Pennsylvania,  November  25,  unanimously 
elected  its  officers  to  succeed  themselves: 
President — Alan  R.  Warehime,  Hanover 
Canning  Company,  Hanover;  Vice-Presi¬ 
dent  Vegetables — J.  R.  Stuart,  Somerset 
Canning  Corporation,  Somerset;  Vice- 
President  Fruits — J.  P,  Hollabaugh,  C. 
H.  Musselman  Company,  Biglerville; 
Vice-President  Mushrooms — Charles  H. 


ALAN  WAREHIME 
Gets  A  Second  Term 


G.  Sweigart,  Keystone  Mushroom  Com¬ 
pany,  Inc.,  Coatesville;  Executive  Secre¬ 
tary-Treasurer  —  William  A.  Free, 
Hungerford  Packing  Company,  Hunger- 
ford.  Mr.  Free  received  special  thanks 
for  his  untiring  efforts  in  the  form  of 
a  bonus  check. 

New  Directors  elected  for  a  term  of 
three  years  were:  Luther  Bowman, 
.tuniata  Cannery,  McAlesterville;  Wil- 
Mam  Stanton,  Loudon  Packing  Company, 
iititz;  Howard  Musselman,  Orrtanna 
Canning  Company,  Oi-rtanna;  George  L. 
hnith.  New  Pai’k. 

Pennsylvania’s  Canned  Foods 
Fancy  and  Varied 

While  the  convention  was  tuned  to  Na- 
lonal  Defense,  it  was  by  no  means  lim- 
ted  to  that  subject.  One  of  the  most 
aried  and  creditable  cutting  bees  the 
vriter  has  yet  seen,  covered  tables  run- 
dng  the  length  and  breadth  of  the  ball- 
oom.  Products  ranged  from  the  four 
•lajors  in  all  styles  and  varieties  to 


“Tasty  Loaf”  a  mixture  of  Soy  Beans 
and  Peanut  Butter.  Verily,  Pennsyl¬ 
vania  products  run  the  full  gamut  of 
foods — from  soup  to  nuts.  Some  of  the 
specialties  included  —  Onions,  Turnips, 
White  Potatoes,  Soy  Beans,  Soy  Bean 
Succotash,  Mushrooms,  Mushroom  Broth, 
Spaghetti,  Ravioli,  Cheese  and — take  note 
California — Peaches,  Pears,  Cherries  and 
many  others. 

President  Warehime  opened  the  meet¬ 
ing  with  an  address  of  welcome  and  a 
brief  summary  of  the  problems  and  dif¬ 
ficulties  met  during  the  year,  especially 
as  they  pertained  to  defense  needs. 

Secretary  Free  Reports 

Secretary  Free’s  report  outlined  the 
activities  of  the  association  during  the 
year,  stressing  in  particular  the  exhibit 
at  the  State  Farm  Show,  the  relationship 
between  canners  and  their  good  friends 
at  State  College  and  the  support  of  the 
State  Department  of  Agriculture.  All  of 
which  activities  account  for  the  high 
quality  for  which  Pennsylvania  canned 
foods  are  noted.  Eight  new  canner  mem¬ 
bers  were  enrolled  in  the  association  dur¬ 
ing  the  year  and  the  100  per  cent  goal 
has  nearly  been  reeached.  Pennsyl¬ 
vania  has  furnished  upwards  of  a  mil¬ 
lion  and  a  quarter  cases  of  canned  foods 
(basis  No.  2)  of  the  Government’s  re¬ 
quirements.  The  industry  has  grown  to 
such  an  extent  that  the  establishment  of 
a  central  office  and  full  secretary  is  man¬ 
datory.  Methinks  it  would  take  a  mighty 
able  man  to  do  half  as  much  for  the  as¬ 
sociation  on  full  time  as  “Bill”  has  done 
on  part??  (over)  time.  However,  Bill 
has  promised  support  and  we  all  know 
what  that  can  mean. 

Selecting  the  Best  Varieties 

Mr.  Jesse  M.  Huffington,  Canning 
Crops  Specialist,  Penn  State,  who  has 
been  working  with  the  industry  for  the 
past  15  years,  and  to  whom  should  be 
given  much  of  the  credit  for  the  splen¬ 
did  quality  of  Pennsylvania’s  canned 
foods,  discussed  the  varieties  most  suit¬ 
able  for  Pennsylvania’s  climate,  soil  and 
growing  conditions.  Mr.  Huffington  has 
promised  us  a  summary  of  his  observa¬ 
tions  and  it  will  be  passed  on  to  you  in 
a  later  edition. 

Priorities 

Mr.  Carlos  Campbell,  Chief  of  the  Di¬ 
vision  of  Statistics,  N.C.A.,  explained  the 
various  priority  ratings  and  the  method 
of  obtaining  them.  Contrary  to  general 
opinion,  priority  ratings  are  not  only 
issued  for  obtaining  materials  necessary 
to  defense  production  (A  Series)  but 
are  issued  also  for  obtaining  materials 
necessary  to  the  consumer  (B  Series). 


National  Defense  and  the  Canning 
Industry 

Pennsylvania’s  own  Mr.  E.  A.  Meyer 
of  the  O.P.M.  took  the  above  as  his  sub¬ 
ject.  It  is  reproduced  elsewhere  in  this 
issue.  You  won’t  want  to  miss  it.  Turn 
and  read. 

Continuous  Inspection^ 

An  address  by  Mr.  Paul  Williams  on 
continuous  inspection  by  the  AMS  will 


"BILL"  FREE 
"Wants  Out" 

appear  next  week.  You’ll  be  interested 
in  the  progress  of  this  important  de¬ 
velopment,  we  are  sure. 

Army  Procurement 

Lt.  Col.  Robert  F.  Carter,  Chief  of 
the  Non-Perishable .  Section,  Subsistence 
Branch  of  the  United  States  Army, 
traced  the  progress  of  an  army  requi¬ 
sition  of  food  from  the  quartermaster’s 
office  to  the  soldiers’  table.  He  pointed 
out  the  steps  that  the  Government  has 
taken  to  make  it  easier  for  canners  to 
deal  with  the  army,  for  instance — f.  o.  b. 
prices  instead  of  delivered,  inspection  at 
factory,  spots  or  futures  may  be  quoted, 
bid  and  performance  bonds  have  been 
abolished,  Walsh  Healey  exemption,  etc. 

The  experience  of  the  past  year  has 
been  invaluable,  he  said.  By  the  first  of 
January,  the  army  will  know  and  in¬ 
form  the  industry  just  what  their  1942 
requirements  will  be. 

First  Lt.  George  McKenzie  gave  a 
short  talk  on  negotiated  contracts  whic'.i 
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became  necessary  when  bid  requirements 
were  not  filled. 

Resolutions 

Through  their  Resolutions  Chairman, 
Mr.  Stran  Summers,  Pennsylvania  Can- 
ners  pledged  full  cooperation  to  National 
Defense  effort;  offered  a  vote  of  thanks 
to  the  personnel  of  State  College  and 
the  State  Department  of  Agriculture  for 
their  cooperation,  as  also  to  the  speakers 


A  defense  program  put  through  in  a 
national  emergency  like  this  one  offers  to 
the  people  of  the  United  States  both  a 
responsibility  and  a  challenge. 

We  are  familiar  enough  with  the  re¬ 
sponsibility.  I  believe  most  of  us,  by  this 
time,  realize  that  our  defense  effort  must 
be  the  greatest  national  effort  we  have 
ever  engaged  in,  if  it  is  to  reach  its 
proper  goal  and  ensure  the  continued  ex¬ 
istence  of  our  free  society. 

The  Challenge 

And  yet,  as  I  said,  this  program  brings 
to  us  a  challenge  as  well  as  a  responsi¬ 
bility.  We  are  challenged  to  show  how 
good  we  are,  to  show  that  our  free  so¬ 
ciety  is  more  efficient,  more  energetic 
and  more  imaginative  than  the  slave  so¬ 
cieties  of  the  dictator  states,  to  demon¬ 
strate  once  and  for  all  that  American 
enterprise  and  American  determination 
can  meet  any  problem,  no  matter  how 
great.  And  I  am  sure  that  no  man  in 
this  room  has  the  slightest  doubt  how 
that  challenge  will  be  met. 

The  Opportunity 

But  the  challenge  usually  carries  with 
it  an  opportunity,  as  well;  and  this  one 
is  no  exception.  By  the  mere  act  of 
meeting  such  a  challenge,  any  human 
institution  perfects  itself,  uncovers  la¬ 
tent  strengths,  and  develops  a  broader 
field  in  which  it  may  operate.  I  believe 
that  this  is  going  to  be  true  for  our 
nation  in  this  crisis,  and  for  all  of  the 
innumerable  groupings  and  organizations 
in  it.  I  believe  that  when  this  emergency 
has  been  ended  and  this  threat  to  free 
societies  has  been  destroyed,  we  shall 
have  as  fair  a  chance  as  ever  came  to 
any  nation  to  move  on  into  a  richer, 
freer,  fuller  life.  We  are  not  merely 
going  to  preserve  the  customs  and  insti¬ 
tutions  we  love,  in  this  crisis:  we  are 
going  to  expand  and  extend  them,  so 
that  when  peace  returns  we  can  build  a 
greater  and  finer  nation  than  this  earth 
has  yet  seen. 

Now  if  this  is  true  of  America  as  a 
whole  it  is  also  true  of  individual  in¬ 
dustries  within  the  nation.  More  spe¬ 
cifically,  I  believe  that  it  is  true  of  the 
industry  with  which  we  here  are  di¬ 
rectly  concerned — the  canning  industry. 


of  the  convention  and  the  allied  indus¬ 
tries  and  to  the  officers  and  directors  of 
the  association. 

Telegrams  wishing  speedy  recovery  to 
Don  Searle  of  Continental  Can,  and  A. 
W.  Feeser,  were  forwarded. 

The  evening  banquet  with  the  allied 
industries  as  hosts,  was,  as  ever,  an  en¬ 
joyable  and  entertaining  event.  Presi¬ 
dent  of  N.C.A.  Paulus  was  the  guest  of 
honor  and  spoke  briefiy. 


I  don’t  know  whether  any  of  you  have 
ever  noticed  an  odd  but  significant  little 
historical  fact — that  an  extended  war 
period  always  seems  to  bring  with  it  a 
great  wave  of  progress  in  this  prosaic 
but  useful  business  of  canning  foods. 

The  first  great  expansion  of  canned 
foods  in  Europe  came  during  the  Na¬ 
poleonic  wars,  well  over  a  century  ago. 
During  those  wars,  huge  masses  of  men 
were  kept  under  arms  for  years  at  a 
time.  Naturally,  the  subsistence  prob¬ 
lem  became  acute;  and  it  is  safe  to  say 
that  those  vast  armies  could  not  have 
been  kept  in  existence  for  such  long 
peroids,  in  places  so  remote  from  the 
centers  of  agricultural  production,  if  the 
new  process  of  canning  food  had  not  then 
been  ready  for  expansion.  That  process 
was  expanded;  from  a  new,  rather  ex¬ 
perimental  and  little-used  process,  it  be¬ 
came — through  the  war  period — an  in¬ 
tegral  part  of  Europe’s  economic  organi¬ 
zation,  and  it  remained  so  after  those 
wars  had  ended. 

A  similar  development  took  place  in 
our  own  country  during  the  Civil  War. 
As  far  as  the  average  American  citizen 
was  concerned,  canned  foods  were  pretty 
largely  a  luxury  item  in  1860.  By  1865, 
when  the  war  had  been  fought  through 
to  a  conclusion,  that  was  no  longer  the 
case;  the  canning  industry  was  by  that 
time  well  launched  on  the  expanded 
course  it  has  since  followed.  And  after 
a  lapse  of  little  more  than  half  a  cen¬ 
tury,  the  same  thing  happened  for  the 
world  as  a  whole  during  the  World  War. 
Once  again,  the  demand  for  canned  foods 
shot  upward;  once  again,  when  the  war 
ended  the  industry  found  itself  with  a 
broader  field  of  operations  and  a  wider 
public  realization  of  the  usefulness  of  the 
canning  process. 

I  would  like  to  suggest  that  the  same 
process  is  going  to  be  repeated.  Just 
as  we  expect  great  expansion,  progress 
and  development  in  the  production  of  air¬ 
planes,  tanks,  warships  and  other  de¬ 
structive  implements  during  this  emer¬ 
gency,  so  also  may  we  expect  great  prog¬ 
ress  in  the  canned  food  industry.  And 
when  the  emergency  ends — ^when  the  last 
gun  has  been  fired,  and  the  people  of 
shattered  Europe  return  once  more  to 
the  ways  of  peace — I  suspect  that  the  in¬ 


creased  demand  for  canned  foodstuffs 
will  not  drop.  On  the  contrary  it  may 
well  increase,  due  to  the  dislocation  of 
normal  sources  of  food  supply. 

Our  industry,  then,  like  others,  is  given 
an  opportunity  as  well  as  a  responsi¬ 
bility  by  this  great  emergency.  But  it 
stands  to  reason,  of  course,  that  we  can¬ 
not  hope  to  reap  the  benefits  of  the  op¬ 
portunity  if  we  do  not  fii-st  discharge  the 
responsibility  to  the  limit  of  our  ability. 
Our  primary  responsibility  today,  of 
course,  is  to  pi’ovide  an  adequate  flow 
of  canned  foodstuffs  for  our  Govern¬ 
ment’s  purchase,  at  fair  prices,  until  the 
emergency  ends.  It  will  be  of  value,  I 
think,  to  review  recent  history  a  little 
and  see  what  has  been  done  so  far  to 
fit  this  industry  into  the  defense  picture. 

Government  Buying  Simplified 

A  little  over  a  year  ago  Douglas 
MacKeachie,  now  Director  of  Purchases 
of  the  Office  of  Production  Management, 
but  then  Assistant  to  the  Coordinator  of 
Defense  Purchases,  called  together  in 
Washington  a  representative  group  of 
canners.  He  had  found  that  very  few 
canners  were  doing  business  directly 
with  the  government  and  he  wanted  to 
learn  the  reasons  and  to  see  what  could 
be  done  to  connect  this  undesirable  con¬ 
dition.  At  the  ensuing  meeting  were 
present,  in  addition  to  the  canners  and 
Mr.  MacKeachie,  representatives  of  the 
Army  and  of  the  Navy.  A  full  and  frank 
discussion  was  held.  Many  obstacles 
which  impeded  business  between  canners 
and  the  government  were  pointed  out. 
The  principal  ones  were  as  follows: — 

The  form  of  the  invitations  to  bid. 

The  method  of  inspection. 

The  Federal  Specifications. 

The  form  of  contracts. 

The  effect  of  the  Walsh-Healey  Act. 
It  was  thought  that  if  all  or  most  of 
these  obstacles  were  removed  canners 
would  bid  widely  on  carload  lot  shipments 
to  the  Government.  Work  was  immedi¬ 
ately  begun  to  clear  out  these  hindrances. 
With  fine  cooperation  from  the  Federal 
agencies  much  has  been  accomplished.  A 
“then  and  now”  picture,  item  by  item, 
is  rather  encouraging. 

Then  the  old  Army  invitation  to  bid 
forms  were  sent  out  from  various  re¬ 
gional  depots,  some  eight  or  ten  of  them. 
These  forms  listed  a  great  many  subsis¬ 
tence  items  on  the  same  sheets,  some  of 
these  items  being  required  in  very  small 
lots,  others  in  carloads  or  more.  Each 
invitation  had  many  different  subsis¬ 
tence  itOms  for  shipment  to  one  point, 
and  delivered  prices  were  required.  A 
canner  of  one  item  found  it  hiding  like 
a  needle  in  a  haystack,  if  he  found  it 
at  all. 

Now,  three  central  purchase  offices  are 
in  operation,  Chicago,  San  Francisco  and 
Jersey  City.  All  the  major  canned  foods 
items  are  handled  by  one  of  these,  not 
even  by  all  three.  Each  invitation  to  bid 
covers  only  one  item  or  closely  related 
class  of  items.  The  prices  requested  arc 
on  an  f.  o.  b.  factory  basis.  The  forms, 
although  bulky  still,  are  easy  to  under¬ 
stand  and  to  fill  out. 
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Then  Inspection  was  made  at  point  of 
delivery.  If  the  quality  were  found  sat¬ 
isfactory  at  delivery  point  when  the 
goods  had  been  labeled  and  cased,  when 
freight  had  been  paid  and  they  were  far 
from  home,  substitution  of  satisfactory 
goods  was  very  expensive  and  disposal  of 
the  rejected  ones  difficult.  Now  inspec¬ 
tion  is  being  performed  before  labeling 
at  the  point  of  origin  by  personnel  of 
the  Agricultural  Marketing  Service,  paid 
by  the  Army  and  acting  as  Army  in¬ 
spectors.  Nothing  needs  to  be  said  to 
those  who  have  had  experience  with  the 
present  inspection  service  as  to  how  val¬ 
uable  and  how  satisfactory  it  is.  To 
those  who  have  not  had  experience  with 
it,  we  are  glad  to  say  that  the  handling 
of  the  inspection  problem  through  the 
use  of  AMS  personnel  by  the  Army  and 
Navy  has  been  most  satisfactory.  The 
inspectors  are  fine,  well  trained  men. 
Their  service  has  been  invaluable  both 
to  the  Government  and  to  the  canning 
industry. 

Federal  Specifications  last  November 
needed  in  most  instances  considerable  re¬ 
vision  to  bring  them  reasonably  in  line 
with  modern  commercial  practice.  Prac¬ 
tically  all  the  important  ones  have  now 
been  brought  up  to  date.  The  industry 
has  been  consulted  on  them  and  where 
necessary  further  revisions  have  been 
made  after  the  new  specifications  have 
been  tried  out.  The  final  outcome  with 
a  few  exceptions  has  been  a  set  of  speci¬ 
fications  which  are  both  scientific  and 
practical.  No  canner  now  needs  to  fear 
to  sell  goods  on  Federal  Specifications. 

Contract  forms  have  been  greatly  sim¬ 
plified  during  the  past  year.  Bidders 
Bonds  and  Performance  Bonds  are  no 
longer  required.  The  clause  giving  the 
Government  the  right  to  cancel  the  con¬ 
tract  is  no  longer  used — nor  is  that  speci¬ 
fying  the  right  to  increase  or  decrease 
by  a  given  percentage.  Contracts  now 
even  provide  for  payment  for  goods  after 
inspection  but  before  actual  shipment. 
The  contract  itself  is  still  a  rather  com¬ 
plicated  document,  but  no  canner  needs 
lo  worry  about  it,  for  it  contains  no  hid¬ 
den  pitfalls. 

Finally,  exemption  from  the  overtime 
’provisions  of  the  Walsh-Healey  Act  on 
uture  contracts  for  practically  all  of  the 
" 'asonal  canned,  foods  items  packed  in 
..*41  was  granted  by  the  Department  of 
abor.  The  Administrator  even  went  so 
’  r  as  to  allow  the  employment  of  girls 
tween  16  and  18  years  old  in  certain 
alities  where  it  was  proved  that  a 
al  scarcity  of  female  labor  18  or  older 
isted. 

The  response  of  the  canners  to  these 
Ipful  moves  on  the  part  of  the  Gov- 
nment  has  been  good  and  they  have 
p.de  sales  direct  to  the  Government  of 
veral  million  cases  of  their  products, 
is  is  a  tremendous  improvement  over 
e  previous  record,  but  more  widespread 
i  ticipation  by  the  canners  in  supplying 
p  increased  needs  of  Army,  Navy  and 
nd  Lease  will  be  needed  for  successful 
)curement  of  these  requirements  from 
’  1942  pack.  Just  how  such  participa¬ 


tion  is  to  be  secured  is  of  joint  concern 
to  the  Government  and  to  the  industry. 

Industrial  Advisory  Committees 

Industrial  Advisory  Committees  are 
doubtless  going  to  be  an  increasingly  im¬ 
portant  factor  in  carrying  out  the  de¬ 
fense  program.  By  their  use  the  advice 
and  assistance  of  industry  can  be  ob¬ 
tained  in  drawing  up  plans  for  the  ra¬ 
tioning  of  scarce  materials,  on  methods 
of  preventing  waste,  on  simplification  of 
styles  and  of  containers,  on  finding  prac¬ 
tical  substitutes  to  replace  scarce  ma¬ 
terials  and,  in  fact,  on  all  the  changes 
which  the  impact  of  the  Defense  program 
is  making  it  increasingly  necessary  for 
Industry  to  effect.  The  Canning  Indus¬ 
try  Advisory  Committee  will  be  particu¬ 
larly  important,  working  as  it  will  be  not 
only  with  the  Office  of  Production  Man¬ 
agement  but  with  the  Department  of 
Agriculture  and  the  Office  of  Price  Ad¬ 
ministration  as  well.  It  is  hoped  that 
before  the  1942  planting  season  a  prac¬ 
tical  program  can  be  worked  out  with 
the  assistance  of  this  committee. 

The  establishment  of  such  committees 
by  our  Government  is  an  outstanding  ex¬ 
ample  of  its  democratic  principles.  In¬ 
stead  of  industrial  regimentation,  a  word 
hateful  to  American  ears,  organization 
to  make  maximum  progress  to  the  de¬ 
sired  production  goal  is  made  possible 
by  the  medium  of  these  committees. 
Sometimes  we  forget  it,  but  it  is  always 
true  that  this  is  our  country,  our  Gov¬ 
ernment,  that  it  is  not  engaged  in  doing 
things  to  us,  but  with  us  and  for  us. 
The  Canning  Industry  is  in  a  particularly 
favorable  position  because  of  its  neces¬ 
sity  both  to  defense  and  civilian  life. 
Instead  of  having  its  production  cur¬ 
tailed  it  is  being  urged  and  helped  to 
produce  heavily.  Let  us  remember  some 
of  these  considerations  when  we  experi¬ 
ence  minor  inconveniences  during  the 
months  to  come.  Above  all,  when  we  are 
called  upon  to  cooperate  in  forwarding 
any  aspect  of  the  Defense  Program,  let 
us  always  keep  foremost  in  our  minds 
that  we  are  working  for  the  greater  good 
of  ourselves,  our  children  and  our  chi- 
dren’s  children.  Let  there  be  always  in 
1942  a  100  per  cent  delivery  of  willing, 
enthusiastic  participation. 

Problems  Ahead 

In  review  we  can  conclude  that  we  have 
made  some  progress  but  we  cannot  let 
up  and  start  coasting — we  are  facing 
greater  problems. 

1.  The  Walsh-Healey  exemption  on 
future  contracts  expires  December  31, 
1941,  and  it  will  require  a  lot  of  work 
on  the  part  of  someone  to  present  the 
facts  and  figures  to  get  a  further  exten¬ 
sion  of  the  exemption. 

2.  With  the  personnel  of  the  Army 
and  Navy  being  constantly  increased, 
the  requirements  of  canned  foods  will  in¬ 
crease  and  with  more  countries  depend¬ 
ent  upon  us  for  food  the  requirements 
for  Lend  Lease  will  increase.  At  the 


same  time  our  own  civilian  requirements 
will  increase  due  to  increased  purchasing 
power. 

The  greatest  problem  is  the  co-ordina¬ 
tion  of  the  expansion  program.  If  acre¬ 
age  is  to  be  increased  we  have  a  seed 
problem.  If  plant  capacity  must  be  in¬ 
creased  we  have  a  problem  of  getting 
critical  material.  If  plant  capacity  is 
increased  we  have  a  further  problem  of 
supplies — cans,  labels,  cartons,  strap¬ 
ping,  etc.  This  increased  demand  for 
supplies  will  result  in  shortages,  which 
means  that  we  must  work  out  a  program 
of  conservation,  substitution  and  simpli¬ 
fication.  The  task  is  stupendous  and  at 
times  it  may  seem  hopeless — but  we  can¬ 
not  fail,  in  fact,  we  dare  not  fail  and 
we  must  rely  upon  the  support  of  the 
whole  industry. 

I  do  not  for  a  moment  doubt  that  that 
support  will  be  given  gladly  and  in 
abundant  measure.  From  the  most  prac¬ 
tical  considerations  of  pure  self-interest, 
this  industry  cannot  fail  to  realize  that 
it  can  hope  to  prosper — on  anything  like 
a  long-term  basis — only  to  the  degree 
and  in  the  extent  that  it  meets  the  de¬ 
mands  which  this  defense  program  brings 
to  it. 

But  those  are  not  the  only  considera¬ 
tions.  I  do  not  believe  they  are  even 
the  chief  considerations.  The  patriotic 
motive — the  wish  to  be  of  genuine  ser¬ 
vice  to  the  nation  and  to  one’s  fellow 
Americans — far  out-weighs  any  dollars- 
and-cents  motive.  And  it  must  be  clear 
to  everyone  in  this  great  industry  that 
if  we  adjust  ourselves  fully  and  promptly 
to  the  necessities  of  this  emergency  we 
shall  be  making  a  vital  contribution  to 
the  survival  of  our  nation  and  its  cher¬ 
ished  institutions. 

This  is  a  genuine  emergency  we  are 
facing.  It  is  no  exaggeration  to  say 
that  we  have  never  before  in  our  history 
faced  a  challenge  to  our  continued  ex¬ 
istence  as  a  free  people  which  is  as  direct 
and  fundamental  as  the  one  we  face  to¬ 
day.  An  armed  and  militant  force  has 
proclaimed  that  freedom — freedom  in 
politics  and  in  religion,  and  freedom  in 
trade  and  industry  as  well — is  played- 
out  force,  something  which  the  modern 
world  must  discard  if  it  is  to  cope  with 
the  manifold  problems  of  a  mechanized 
age.  This  armed  and  militant  force  has 
undertaken  to  substitute  a  rigidly-con¬ 
trolled  society  for  frfee  society!  and  it 
is  driving  toward  its  goal  with  such  de¬ 
termination  and  energy  that  it  is  by  now 
obvious  to  all  that  free  society  every¬ 
where  will  be  destroyed  if  this  force  is 
not  beaten  down.  Three  quarters  of  a 
century  ago  Abraham  Lincoln  warned 
that  this  nation  could  not  continue  to 
exist  half  slave  and  half  free;  today,  the 
dire  events  which  have  taken  place  in 
Europe  convey  an  equally  clear  warning 
that  the  world  itself  cannot  continue  to 
exist  half  slave  and  half  free.  If  this 
nation  is  to  go  on  as  a  free  nation,  with 
its  people  enjoying  those  blessings  which 
have  given  them  more  happiness  and  a 
higher  standard  of  living  than  any  other 
people  have  ever  had,  it  must  do  every¬ 
thing  it  can  to  see  that  this  remains  a 
world  in  which  a  free  society  can  exist. 
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GRAMS  o<  INTEREST 


FEDERAL  CANNED  FOODS 
SPECIFICATIONS 

The  Director  of  Procurement  has  given 
final  approval  to  official  specifications  for 
canned  foods  for  use  in  all  departments 
and  establishments  of  the  Federal  Govern¬ 
ment.  These  w  ill  become  effective  not 
later  than  January  15th,  1942,  but  may 
be  put  into  effect  at  any  time  before  that 
date.  Copies  of  the  final  official  speci¬ 
fications  are  available  from  the  Superin¬ 
tendent  of  Documents,  Government  Print¬ 
ing  Office,  Washington,  D.  C.  at  5  cents 
each.  The  following  list  gives  the  prod¬ 
uct,  code  number  of  the  specification  leaf¬ 
let  and  date  of  approval  by  the  Director 
of  Procurement: 

Api)l(.’s.  canned  (Z-A-fillb.  .lune  30,  1941). 
Apricots,  canne<i  (Z-A-631a,  June  20,  1941). 

Beans,  snai),  canned  (,J.) J-B-l.">la,  July  23,  1941). 
Beets,  canni-.!  (JJJ-B-181a,  July  8,  1941). 

Carrots,  canned  (.T-IJ-C-Tfia,  June  30,  1941).  • 

Catsup,  tomato  (JJJ-C-91a.  June  30,  1941). 
Cherries,  canned  (Z-C-301a,  July  26,  1941). 

Corn,  sweet,  canned  (N-C-.501a,  June  30.  1941). 
Fruit  cocktail,  canneel  (Z-F-681,  Aunust  20.  1941). 
Peaches,  canned  (Z-P-191a,  June  30,  1941). 

Pears,  canned  (Z-P-201a.  June  30,  1941). 

Peas,  canned  ( JJ J-P-l.")la,  June  30,  1941). 

Prunes,  evaporated  (or  dried)  (Z-P-681c,  June  30, 
1941). 

Sauerki-aut,  canned  (JJJ-S-71a,  August  20,  1941). 
Spinach,  canned  (JJJ-S-611a,  .July  23,  1941). 
Tomato  juice,  canned  (JJJ-T-.576,  July  8.  1941). 
Tomatoes,  canm'd  (JJJ-T-571a,  July  8,  1941). 

LABELING  OF  DIETARY  FOODS 

180  days  after  November  18,  1941,  new 
requirements  for  the  labeling  of  dietary 
foods  will  go  into  effect  as  a  result  of  the 
hearing  concerning  label  statements  of 
dietary  properties  of  foods  reporting  to 
be  or  represented  for  special  dietary  uses 
and  subsequent  order  of  Watson  B.  Miller 
acting  Administrator  of  the  Food  and 
Drug  Administration.  Full  text  of  the 
order  appears  in  the  November  22nd  issue 
of  Federal  Register,  obtainable  from 
Superintendent  of  Documents,  Govern¬ 
ment  Printing  Office,  Washington,  D.  C. 
at  10  cents  per  copy. 

BRITISH  FOOD  PURCHASES 

The  Department  of  Agriculture  an¬ 
nounced  November  21st  that  estimated 
deliveries  of  agricultural  products  for 
shipment  to  the  British  Government  dur¬ 
ing  the  period  April  29th  to  October  1st, 
1941,  totaled  nearly  1,650,000,000  pounds 
of  commodities  valued  at  approximately 
$200,000,000.  In  this  total  were  included 
4,158,443  cases  of  evaporated  milk,  22,- 
027,523  pounds  of  canned  fish,  133,567 
cases  of  canned  fruit,  63,762  cases  of 
canned  potatoes,  1,488,810  cases  of  canned 
tomatoes,  150,820  cases  of  baked  beans 
and  171,164,356  pounds  of  Pork  meat 
products. 

CANCO’S  MR.  STURDY  SPEAKS 

Carlton  F.  Sturdy  of  the  American  Can 
Company  Speaking  Service,  will  address 
the  Peoria  (Illinois)  Advertising  and 
Selling  Club  on  December  1st. 


CANNER’S  LIABILITY  FOR  GROWER’S 

VIOLATION  OF  CHILD  LABOR  LAW 

Marvin  P.  Verhulst,  Executive  Secre¬ 
tary,  Wisconsin  Canners  Association, 
warns:  “The  Federal  wage-hour  law  con¬ 
tains  a  prohibition  against  the  interstate 
shipment  of  goods  produced  in  an  estab¬ 
lishment  where  oppressive  child  labor  has 
been  employed.  Insofar  as  agricultural 
labor  is  concerned,  ‘oppressive  child  la¬ 
bor’  means  the  employment  of  any  child 
under  14  years  of  age  while  legally  re¬ 
quired  to  attend  school.  Because  goods 
produced  in  violation  of  this  provision  are 
‘hot  goods’  and  cannot  be  legally  shipped 
in  interstate  commerce  even  by  a  subse¬ 
quent  buyer,  it  is  the  canner’s  responsi¬ 
bility  to  see  that  his  growers  do  not  em¬ 
ploy  ‘oppressive  child  labor.’  This  con¬ 
cerns  principally  those  canners  who  pack 
products  which  are  harvested  after  school 
has  started  in  the  fall,  particularly  beans 
and  beets.  Special  attention  should  be 
paid  cases  where  growers  employ  whole 
families  of  migratory  workers  such  as 
Mexicans  or  Indians,  to  see  that  children 
of  school  age  are  not  permitted  to  work 
on  the  grower’s  farm  during  the  hours 
they  should  be  in  school.” 

HORMEL  PROFITS 

Consolidated  net  profits  of  George  A. 
Hormel  &  Company,  Austin,  Minnesota, 
meat  canners,  for  the  50th  fiscal  year 
ending  October  25,  were  $1,192,670  or 
about  $400,000  less  than  1940.  After  pre¬ 
ferred  dividends  the  1941  profit  amounts 
to  $2.37  per  share  as  compared  with  $3.18 
per  share  in  1940. 


DISTRIBUTOR  LICENSING 

Federal  licensing  of  many  groups  of 
wholesale  and  retail  distributors  may  be 
expected  to  follow  closely  on  the  passage 
of  the  pending  price  control  bills,  reports 
from  Washington  indicate. 

The  licensing  program  would  be  de¬ 
signed  to  limit  gross  profit  margins  of 
dealers  to  reasonable  and  adequate  levels, 
and  would  affect  wholesale  and  retail 
dealers  in  commodities  covered  by  price 
ceilings. 

Thus  far,  the  only  item  of  food  di¬ 
rectly  concerned  is  sugar,  and  here  the 
ceiling  affects  the  raw  product — not  re¬ 
fined  sugars,  which  are  commonly  car¬ 
ried  by  wholesale  and  retail  food  dis¬ 
tributors. 

It  is  expected,  however,  that  as  the 
increasing  drain  of  lend-lease  food  ship¬ 
ments  makes  itself  felt  upon  the  Amer¬ 
ican  supply  situation  and  the  price  struc¬ 
ture  for  foods  in  this  country,  some  con¬ 
trols  may  be  applied  to  prices  for  foods 
most  in  demand  by  Britain.  While  noth¬ 
ing  definite  has  developed  in  this  direc¬ 
tion,  it  would  appear  that  dairy  products 
and  some  meats  would  be  primarily 
affected. 

It  is  not  expected  that  the  licensing 
system  would  cause  undue  hardships. 

In  this  connection,  it  is  interesting  to 
note  that  all  food  retailers  in  Canada,  in¬ 
cluding  some  100,000  stores,  are  currently 
being  brought  under  governmental  licens¬ 
ing.  The  license  plan  in  Canada  provides 
for  a  schedule  of  wartime  prices  and 
will  set  up  a  control  boai'd  to  police  prices 
and  obtain  data  necessary  for  the  allo¬ 
cation  of  food  supplies  in  the  event  of 
shortages.  No  fees  will  be  charged  for 
licenses,  but  the  government  program  in¬ 
cludes  the  power  of  “prescribing  terms  or 
conditions  of  sale  of  goods  or  services.” 


STOCKS  AND  SHIPMENTS  CANNED  PEAS 

By  N.  C.  A.  Division  of  Statistics 

TOTAL  SHIPMENTS  SHIPMENTS 

Stocks  November  1  during  October  June  1-November  1 
1940  1941  1940  1941  1940-41  1941-42 


N.  Y.  and  Me.  cases  cases  cases  cases  cases  cases  S 

Alaskas  .  87,109  52,994  7,965  15,827  107,192  110,435 

Sweets  .  1,289,597  1,009,147  219,511  132,327  1,191,386  1,134,378  | 

Mid-Atlantic  ’ 

Alaskas  .  573,551  429,983  126,482  114,446  1,549,808  1,130,153 

Sweets  .  287,884  144,086  43,985  79,443  292,188  465,706  * 

Mid-West  ■. 

Alaskas  .  4,780,660  3,640,444  468,313  884,994  3,992,826  5,904,269  i 

Sweets  .  4,670,147  3,564,151  694,542  317,598  2,992,910  4,367,056  ; 

Western  I 

Alaskas  .  8,495  13,264  1,148  9,547  82,591  73,168  ' 

Sweets  .  3,437,395  3,843,502  390,133  1,042,096  2,745,151  4,664,991 


TOTAL  U.  S. 

Alaskas  .  5,449,815  4,136,685  603,908  1,024,814  5,732,147  7,218,025 

Sweets  .  9,685,023  8,560,886  1,348,171  1,571,464  7,221,635  10,632,131 


The  above  report  is  based  on  reports  from  about  82  per  cent  of  the 
stocks  together  with  estimates  for  the  18  per  cent  not  reported. 
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CRCO  EQUIPMENT  SHOWS  WORTH  IN  PRODUCTION  DATA 


When  an  actual  check  is  made,  it  always  re¬ 
veals  that  CRCO  equipment  gives  added  pro¬ 
duction,  lower  labor  costs  and  less  maintenance 
expense.  But  more  important,  packers  attaining 
this  greater  volume  the  CRCO  way  find  that 


it  is  not  secured  at  the  sacrifice  of  quality. 

The  canners’  best  assurance  for  an  uninter¬ 
rupted  flow  of  better  quality  foods  at  maximum 
labor  expense  is  in  CRCO  equipment,  engineered 
to  meet  all  crop  conditions. 


ufils/io/m-UuJer  Co. .me. 


PLANT  AND  MAIN  OFFICE 

NIAGARA  FALLS,  N.  Y. 

BRANCH  OFFICES  AND  WAREHOUSES 
COLUMBUS,  WIS. 

CHICAGO,  ILL. 


CRCO  REPRESENTATIVES 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Jas.  Q.  Leavitt  Co.,  Ogden,  Utah 
Jas.  Q.  Leavitt  Co.,  Seattle,  Wash. 
Lenfestey  Supply  Co.,  Tampa,  Fla. 

W.  D.  Chisholm,  Niagara  Falls,  Canada 


OHIO  CONVENTION  PLANS 

The  Annual  Convention  of  the  Ohio 
anners  Association,  to  be  held  at  the 
ommodore-Perny  Hotel,  Toledo,  Ohio, 
'ecember  9-10,  will  open  with  a  luncheon 
noon  through  the  courtesy  of  Owens- 
linois  Glass  Company  and  Owens-Illi- 
is  Can  Company,  with  President  R.  C. 
larp  presiding.  Toledo’s  Mayor,  J.  Q. 
irey,  will  speak  at  the  luncheon.  Other 
eakers  who  will  address  this  session 
e  Wm.  H.  Hessler  of  WLW,  Foreign 
litor  Cincinnati  Enquirer,  Ex-Ambas- 
lor  and  World  Traveler,  who  will 
3ak  on  “The  World  Today.”  Robert 
Paulus,  President  N.C.A.,  will  have 
message  from  the  National  Canners 
sociation.  E.  A.  Mayer,  newly  ap- 
nted  consultant  on  canned  foods, 
anch  0PM,  will  speak  on  National  De- 
'  ise  in  the  Canning  Industry.  Elmer 
use.  Chairman  of  the  Ohio  Agricul- 
al  Conservation  Committee,  will  talk 
:  1942  crop  expansion. 


The  ladies  will  be  entertained  with  a 
card  and  tea  party  at  1:30. 

The  banquet,  entertainment  and  dinner 
dance  will  be  held  at  6:30. 

Wednesday,  December  10  session  will 
open  at  9:30  in  the  morning  with  Banks 
Collings,  Sr.  Marketing  Specialist,  FSCC, 
scheduled  as  first  speaker  who  will  talk 
on  “1942  Purchases  of  Canned  Foods.” 
Happer  Payne  of  National  Canners  As¬ 
sociation  Labeling  Committee,  will  take 
as  his  subject  “Canned  Foods  Labels 
that  meet  Consumer  Needs.”  A  round 
table  discussion  will  be  followed  by  the 
General  Closing  Session,  Committee  Re¬ 
ports  and  Election  of  Officers. 

FRANK  CORSE  RECOVERING 

Frank  Corse  of  Charles  G.  Summers 
Jr.,  Inc.,  New  Freedom,  Pennsylvania,  is 
well  on  the  road  to  recovery  after  a  very 
serious  appendectomy  and  was  on  hand 
for  the  Pennsylvania  Canners  Associa¬ 
tion  meeting  held  at  York  last  week. 


OYSTERS  A  LA  BALTIMORE  CANNED 
FOODS  EXCHANGE 

One  sure  way  of  drawing  a  maximum 
gate  in  these  parts  is. to  hold  an  Oyster 
Roast,  for  anyone  that  can’t  be  baited 
with  a  Chesapeake  Bay  Oyster,  just 
don’t  belong  in  Baltimore.  On  Saturday, 
the  22nd  of  November,  canners  and  al¬ 
lied  interests,  almost  to  a  man,  were 
guests  of  the  Exchange  at  the  Gibson 
Island  Club.  Can  even  the  most  preju¬ 
diced  reader  imagine  a  group  of  men 
more  capable  of  handling  an  affair  of  this 
sort.  It  was  staged  in  true  Baltimore 
style  on  the  beach  of  Gibson  Island. 
Nuff  said. 


CANADIAN  CANNERS  CONVENTION 

The  Annual  Convention  of  the  Canned 
Foods  Association  of  Ontario  will  be 
held  at  the  King  Edward  Hotel,  Toronto, 
on  Tuesday  December  9th. 
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CONTINENTAL  PLANS  NEW  SERVICE 

In  a  statement  issued  November  26,  H. 
A.  Goodwin,  Advertising  and  Sales  Pro¬ 
motion  Manager  of  the  Continental  Can 
Company,  Inc.,  revealed  that  the  Com¬ 
pany  in  1942  will  inaugurate  a  unique 
merchandising  service  in  behalf  of  the 
Canning  Industry. 

The  new  service,  which  is  still  in  a 
formative  stage,  follows  the  Company’s 
strong  consumer  advertising  which  has 


H.  A.  GOODWIN 

Advertising  and  Sales  Promotion  Manager 
Continental  Can  Co. 


appeared  in  the  Saturday  Evening  Post 
during  the  past  eight  months.  This  ad¬ 
vertising,  with  which  most  canners  are 
familiar,  has  brought  wide  attention 
to  the  many  varieties  of  delicious  and 
nutritious  foods  that  come  in  cans.  In 
addition,  it  has  given  wide-spread  pub¬ 
licity  to  the  Government’s  National  Nu¬ 
trition  Program. 

Plans,  as  partially  revealed  by  Mr. 
Goodwin,  indicate  that  the  new  service 
will  help  not  only  canners,  but  whole¬ 
salers  and  retailers  as  well.  These  plans 
include  such  important  activities  as  the 
securing  of  greater  distribution  for  new 
products — development  of  present  mar¬ 
kets — and  a  more  effective  tie-up  and 
use  of  its  national  advertising  activities 
in  the  retail  store. 

Mr.  Goodwin  further  stated  that  the 
plan  will  be  conducted  by  a  group  of  ex¬ 
perienced  merchandising  specialists.  A 
somewhat  similar  plan  was  followed  by 
Continental  in  merchandising  canned  oil 
and  canned  beer,  with  extremely  satis¬ 
factory  results. 

While  it  is  true  that  the  present  mar¬ 
ket  needs  little  stimulation,  the  Company 
feels  its  plans  will  lay  the  foundation 
for  greater  future  consumer  acceptance 
of  canned  foods. 

ADV  FEATURES  MEATS 

Again  supporting  the  meat  industry 
in  its  national  advertising  series.  Conti¬ 
nental’s  December  6,  Post  adv.,  captioned 


“Shelf-Service  Meals,”  plays  up  a  large 
list  of  canned  meat  products  from  the 
standpoint  of  convenience,  variety  and 
nutrition — whether  these  products  be 
served  as  a  “snack”  or  a  meal. 

Specific  suggestions  on  how  to  prepare 
tempting  dishes  with  prepared  meat 
products  are  contained  in  the  ad.  Copy 
in  addition  asks  the  consumer  housewife, 
“Have  you  tried  all  these  nutritious 
canned  meats?  There’s  plenty  of  va¬ 
riety — and,  lady,  are  they  good!” 

The  ad,  in  highlighting  the  defense 
work  Continental  is  doing,  calls  con¬ 
sumer  attention  to  the  part  the  com¬ 
pany  is  performing  through  the  produc¬ 
tion  of  cans  to  carry  food  to  our  defense 
foi’ces,  as  well  as  other  important  articles 
it  is  manufacturing  for  our  armed  forces. 

HENDERSON  OF  HINDE  &  DAUCH 
JOINS  0PM 

Mr.  George  T.  Henderson,  Director  of 
the  ’  Package  Laboratory  of  The  Hinde 
&  Dauch  Paper  Company,  has  been  ap¬ 
pointed  as  assistant  to  the  head  of  the 
Container  Branch  of  0PM  and  assumed 
the  duties  of  his  office  November  1. 

Mr.  Henderson  who  has  been  with 
Hinde  &  Dauch  for  the  past  six  years 
has  been  granted  leave  of  absence  by  the 
company  for  the  duration  of  the  emerg¬ 
ency  and  will  return  upon  completion  of 
his  work  in  Washington. 

He  has  had  a  wide  and  varied  experi¬ 
ence  in  the  packaging  industry  which 
should  prove  invaluable  to  0PM,  having 
spent  two  years  as  engineer  with  Con¬ 
tainer  Testing  Laboratories,  New  York, 
and  four  years  as  consultant  for  a  group 
of  Scandinavian  pulp  producers  in  the 
development  of  the  use  of  corrugated 
boxes  in  Europe.  This  led  to  the  estab¬ 
lishment  of  railroad  classifications,  new 
board  mills,  and  box  factories  through¬ 
out  the  European  countries. 


The  work  was  later  turned  over  to  a 
Swedish  engineer  trained  under  Mr. 
Henderson  who  returned  to  this  country 
to  join  Hinde  &  Dauch  to  develop  and 
promote  the  use  of  corrugated  boxes  in 
the  textile  industry  in  the  South.  He 
later  took  over  the  sales  in  the  Carolinas 
and  in  1937  was  appointed  Director  of 
the  Sandusky  Package  Laboratory. 

NEW  IOWA  CANNERY 

J.  E.  Decker  &  Sons  Packing  Com¬ 
pany,  Mason  City,  Iowa,  have  awarded 
contracts  for  the  construction  of  a  $100,- 
000  canning  plant. 

TOMATO  STOCKS  NOVEMBER  1  (cases) 

By  N.  C.  A.  Division  of  Statistics 
November  24,  1941. 

This  report  is  based  on  reports  from 
about  75  per  cent  of  the  canners  pack¬ 
ing  tomatoes  this  year,  together  with 
estimates  of  the  stocks  of  those  packers 
not  reporting.  Since  approximately  25 
per  cent  of  the  canners  have  not  reported 
their  pack  the  basis  for  estimating  the 
stocks  of  those  canners  is  not  as  reliable 
for  this  report  as  it  will  be  after  the 
pack  figures  for  all  of  the  canners  are 
known.  The  above  figures  are  in  all  in¬ 
stances  as  nearly  accurate  as  it  was  pos¬ 
sible  to  secure,  but  are  shown  in  round 
figures  as  it  was  not  possible  to  obtain 
accuracy  within  1,000  cases. 


1940 

1941 

Northeast  . 

718,000 

1,000,000 

Middle  Atlantic... 

5,280,000 

4,850,000 

Mid-West  . 

3,553,000 

3,395,000 

Tenn.  and  Ky . 

426,000 

275,000 

Ozark  Territory... 

2,223,000 

400,000 

Western  . 

944,000 

790,000 

Southern  . 

156,000 

100,000 

California  . 

3,593,000 

4,250,000 

TOTAL  . 

16,893,000 

15,060,000 

194)  ASPARAGUS  PACK 

By  N.  C.  A.  Division  of  Statistics 


(Cases  all  sizes) 

1940  1941 


Regular 

cases 

All  Green 
cases 

Regular 

cases 

All  Green 
cases 

California  . 

1,640,004 

541,511 

1,079,222 

498,796  i 

N.  J.,  Del.  and  Md . 

321 

348,325 

2,339 

516,828  ! 

Ill.,  Ind.,  Iowa,  Neb., 
Wise,  and  Minn . 

7,863 

273,602 

19,434 

400,925 

Michigan  and  Ohio . 

114,446 

183,996 

Wash.,  Oregon  and  Utah 

174,995 

306,922 

Southern  States  . 

7,495 

18,751 

TOTAL  . 

1,648,188 

1,460,374 

1,100,995 

1,926,218 

California  figures  are  from  Asparagus  Advisory  Board.  ' 

TOTAL  PACK  RECENT  YEARS  \ 


Year 

Cases 

Year 

Cases 

1937 . 

.  2,703,966 

1940 . 

.  3,108,562 

1938 . 

.  2,403,214 

1941 . 

.  3,027,213 

1939 . 

.  2,519,892 
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SIX  FLORIDA  CANNING  PLANTS  CO 
A.M.S.  FOR  CONTINUOUS 
INSPECTION  FOR  1942 

With  six  canning  plants  approved  for 
continuous  inspection,  Florida  packers 
may  process  over  6  million  cases  of  Fed¬ 
erally  inspected  citrus  products  in  1942, 
the  U.  S.  Department  of  Agriculture’s 
Marketing  Sei’vice  announced  today. 
Four  plants  have  recently  been  approved 
for  Federal  inspection,  and  two  plants, 
which  operated  under  the  Service  last 
year,  will  continue  on  the  same  basis  dur¬ 
ing  the  1941-42  season. 

Plants  scheduled  to  start  operations 
for  the  first  time  under  continuous  in¬ 
spection  are  Mitchell  Canneries,  Inc.,  Ft. 
Meade;  Bordo  Products  Co.,  Winter 
Haven;  Adams  Packing  Company,  Au- 
burndale;  and  McDonald  Corporation, 
also  at  Auburndale.  Operating  under 
continuous  inspection  during  the  past 
season  were  Florida  Fruit  Canners, 
Frostproof;  and  Wegner  Canning  Cor¬ 
poration,  Eustis. 

Nine  Federal  inspectors  to  be  stationed 
in  the  six  plants  will  observe  the  prep¬ 
aration  and  packing  of  various  citrus 
products  at  each  step  in  the  canning 
process.  The  inspectors  will  also  make 
sure  that  the  good  housekeeping  rules, 
prerequisities  of  the  service,  are  strictly 
observed.  Only  products  packed  under 
the  continuous  inspection  service  can 
carry  the  prefix  “U.  S.”  in  connection 
with  the  grade  designations  on  the  label. 

Continuous  inspection  in  Florida  is 
conducted  under  a  cooperative  agreement 


with  the  Florida  State  Marketing  Bureau 
which  has  joined  with  the  U.  S.  Depart¬ 
ment  of  Agriculture  in  its  efforts  to  im¬ 
prove  the  packing  and  marketing  of  pro¬ 
cessed  citrus  products. 

A  processed  foods  inspection  office  will 
be  opened  at  Winter  Haven,  in  the  Gov¬ 
ernment  Field  Laboratory,  and  will  grade 
samples  of  citrus  products  submitted  to 
it  by  plants  not  under  continuous  in¬ 
spection.  However,  where  the  volume  is 
sufficiently  large,  inspectors  will  be  de¬ 
tailed  from  the  office  to  any  point  in 
Florida  to  make  inspections  at  plant 
warehouses,  thus  affording  inspection 
service  to  all  parts  of  Florida.  The  in¬ 
spection  of  lots  purchased  by  various 
Government  agencies,  including  the 
Army,  Navy,  and  Federal  Surplus  Com¬ 
modities  Corporation,  will  also  be  hand¬ 
led  through  the  Winter  Haven  office. 

Mr.  George  B.  Crisp  will  be  in  charge 
of  the  processed  foods  inspection  work 
of  the  Service  this  season  and  will  be 
stationed  at  Winter  Haven. 

BOIARDI  TAKES  ACTIVE  PART  IN  FIRM 
BEARING  HIS  NAME 

R.  Paul  Boiardi,  for  25  years  maitre 
d’hotel.  Hotel  Plaza,  New  York  City,  has 
resigned  that  position  to  assume  new 
duties  as  Vice-President  of  the  Chef  Boy¬ 
ar-dee  Quality  Foods,  Inc.,  Milton,  Penn¬ 
sylvania,  with  whom  he  has  been  an  as¬ 
sociated  but  only  recently  taken  an  active 
part  in  the  management. 


IOWA  CANNERS  ELECT  EVERTSEN 

Hillman  B.  Evertsen  of  the  Marshall 
Canning  Co.,  Marshalltown,  Iowa,  was 
re-elected  President  of  the  lowa-Ne- 
braska  Canners  Association  at  the  For¬ 
tieth  Annual  Meeting  held  at  Hotel  Fort 
Des  Moines,  Des  Moines,  Iowa,  Novem¬ 
ber  24  and  25.  J.  LeRoy  Farmer,  J. 
LeRoy  Farmer  Canning  Co.,  Cedar 
Rapids,  Iowa,  was  re-elected  Vice-Presi¬ 
dent  and  Roy  Chard,  Audubon  (Iowa) 
Canning  Co.,  was  re-elected  Secretary- 
Treasurer. 

It  was  reported  that  2,799,736  cases  of 
corn  were  packed  in  the  lowa-Nebraska 
section  this  year  as  compared  with  1,- 
617,025  cases  last  year.  44,200  acres  of 
corn  were  required  for  the  1941  pack  as 
compared  with  26,200  acres  for  the  1940 
pack. 

EXPANSION  PLANS 

Cooperative  G.  L.  F.  Produce,  Inc., 
Waterloo,  New  York,  has  taken  over  a 
building  at  Canandaigua,  New  York, 
which  will  be  remoldeled  and  canning 
machinery  installed.  Expansion  plans 
now  under  way  will  require  an  expendi¬ 
ture  of  some  $250,000. 

KING  CRAB  CANNING  EXPERIMENT 

R.  H.  Fiedler,  Chief  of  the  Division  of 
Fishery  Industries,  U.  S.  Fish  and  Wild 
Life  Service,  has  reported  to  Secretary 
of  the  Interior,  Harold  L.  Ickes,  that  two 
American  firms  are  conducting  experi¬ 
mental  operations  with  King  Crab  can¬ 
ning  in  Alaskan  waters. 
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The  House  of  Robins 
specializes  in  all  types 
of  Canning  Machinery. 
Here  we  offer  the  can- 
ner  of  Spinach,  Turnip 
greens  and  similar  pro¬ 
ducts,  four  distinctive 
machines  which  will  un¬ 
questionably  help  you 
produce  a  cleaner  and 
better  pack  of  Spinach. 

Write  for  full  details,  or 
ask  for  General  Catalog 
No.  600.  No  oblig¬ 
ation  on  your  part. 


A. 


K.  ROBINS  &  CO.,  INC.,  Baltimore,  md..  u. s.  a. 

Manufacturers  of  Canning  Equipment. 


Rotary  Spinach 
Sand  Tumbler 

Most'  practical  ma¬ 
chine  for  removing 
sand,  twigs,  and  de¬ 
bris  of  all  kinds.  Drum 
is  especially  heavy, 
woven  wire  galvaniz¬ 
ed  cloth,  '■/'  mesh 
mounted  on  machined 
cast  iron  rings.  Strong- 
lybuiltfor  long  wear. 


Spinach  Washer 
or  Soaker  Tank 

Three  revolving  ro¬ 
tary  drums  subject  the 
Spinach  or  greens  to 
a  thorough  washing. 
Automatically  deliv¬ 
ers  contents  into  spray 
washer  by  discharge 
elevator.  Equipped 
with  overflow  and 
drain.  Extra  clean¬ 
out  door  permits  fre¬ 
quent  cleaning  of 
tank.  Highly  recom¬ 
mended  as  a  practical 
pre-washer. 


Rotary  Spinach 
Spray  Washer 

Unusually  heavy  con¬ 
struction  for  capacity 
loads.  Spinach  sub¬ 
jected  to  continuous 
spray  washing 
throughout  length 
of  cylinder.  Does  a 
thorough  washing 
job. 

Continuous 
Spinach  Blancher 

"Open  Top"  continu¬ 
ous  blancher  that 
assures  more  of  the 
natural  color  in  spin¬ 
ach  and  greens  after 
blanching.  No 
waste,  no  bruising  or 
tearing  of  the  pro¬ 
duct.  All  steel, 
welded  construction. 
Thoroughly  practical 
and  will  give  years  of 
service. 
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THE  DANGERS  OF  PROSPERITY 


by  "BETTER  PROFITS" 

Special  Correspondent  of  ‘‘The  Canning  Trade” 


Dr.  E.  J.  CAMERON,  Research  Laboratories,  Na¬ 
tional  Canners  Association,  Washington,  D.  C., 
in  his  address,  “The  Role  of  the  Laboratory  in 
the  Present  Emergency,”  at  the  recent  Wisconsin  Con¬ 
vention,  drew  a  pretty  vivid  picture  of  what  we  face  in 
a  changing  world.  He  pointed  out  that  while  at  pres¬ 
ent  only  three  principal  classes  of  foods  were  being 
vitamin  fortified,  namely,  flour,  oleomargarine  and 
evaporated  milk,  that  a  moderate  amount  of  enthusi¬ 
asm  has  been  developed  over  the  possbile  fortification 
of  more  canned  foods.  It  is  not  the  purpose  of  this  dis¬ 
cussion  to  enter  into  any  survey  of  the  possibilities  in 
fortifying  canned  fruits  and  vegetables,  but,  instead, 
to  suggest  that  now  is  a  good  time  in  which  to  train 
ourselves  and  our  sales  forces  in  better  selling. 

Certainly,  on  every  hand  we  hear  a  great  deal  about 
vitamins  this  and  vitamins  that,  we  are  considering 
adding  vitamins  to  canned  foods  other  than  evaporated 
milk  and  I  wonder  if  the  majority  of  us  know  what  it 
is  all  about?  Of  course,  we  all  know  in  a  general  way 
of  vitamins  and  their  function  in  the  human  body. 
Probably  if  we  were  hard  pressed  we  would  assert  that 
the  vitamins  in  the  average  canned  food  were  as  plenti¬ 
ful  in  the  can  as  they  were  in  Nature,  but  down  in  our 
hearts  we  would  probably  wonder  a  little  whether  or 
not  we  were  covering  too  much  territory. 

I  know  editorial  columns  in  trade  press  and  daily 
papers  all  read  as  if  canned  foods  were  selling  now  as 
they  never  sold  before.  We  are  all  confident  we  can 
sell  before  the  next  pack,  at  a  profit,  all  the  canned 
foods  we  have  on  hand  now  or  which  we  can  produce 
as  we  go  along.  This  is  true  beyond  the  shadow  of  a 
doubt  and  the  situation  scares  me !  Such  a  condition 
is  far  too  conducive  to  softness  in  selling,  and  sloppi¬ 
ness  in  thinking,  for  the  greatest  good  to  the  largest 
number  of  canners.  As  an  industry  we  are  all  right  as 
long  as  we  have  a  tough  row  to  hoe  but  let  us  get  pros¬ 
perous  once,  just  once,  and  as  a  rule,  we  can’t  stand  it. 
We  at  once  assume  that  the  goose  will  continue  to  lay 
golden  eggs  as  long  as  we  are  in  the  market.  For  in¬ 
stance,  the  writer  is  not  an  old  man  by  any  means  as 
compared  to  a  few  others  in  the  business  but  I  can  re¬ 
member  when  the  first  Corn  Canners  Institute  was 
organized.  I  saw  it  go  by  the  wayside,  another  took 
its  place,  now  the  secretary  of  that  is  accepting  a  place 
elsewhere.  This  last  corn  canners  group  will,  too,  pass 
away!  (I  hope  not!) 

Right  now,  shortly  after  you  read  this  article,  is  the 
time  for  you  to  decide  that  you  are  going  to  know  more 
about  selling  your  canned  foods  and  that  any  employees 
you  may  have  connected  in  any  way  with  selling  your 
products  will  know  more  about  them,  and  foods  and 
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the  food  business  in  general,  than  they  know  at  present. 
Such  a  decision  will  prove  later  to  be  only  the  exercise 
of  sound,  common  sense.  Your  competitors  will  have 
better  sales-minded,  trained  men,  you  will  be  facing 
the  competition  of  younger  men  in  the  industry.  Only 
by  being  better  posted  in  selling  will  you  be  able  to 
keep  your  place  in  distribution.  As  an  example  of  what 
is  being  done  along  training  lines  you  may  note  the 
activities  of  the  National  Retail  Grocers  Association. 

TRAINING  COURSE  FOR  GROCERY  CLERKS 

This  association  thinks  enough  of  the  value  of  train¬ 
ing  for  employees  of  retail  food  dealers  to  have  spon¬ 
sored  the  National  Grocers  Institute,  which  in  turn 
has  already  published  its  first  study  course,  a  course  of 
over  two  hundred  and  fifty  pages,  already  in  its  second 
edition.  The  first  study  course,  looking  toward  the 
degree  of  Graduate  Grocer,  is  divided  into  twenty-four 
lessons,  these  in  turn  are  broken  down  into  approxi¬ 
mately  three  sub-divisions  so  that  interest  of  those 
studying  the  lessons  will  not  lag  during  an  average 
study  period  for  adults. 

In  order  that  you  may  check  your  individual  under¬ 
standing  of  matters  vital  to  the  fullest  information  of 
those  who  will  sell  canned  foods  let’s  look  at  some  of 
the  questions  and  answers  in  early  lessons  in  this  first 
study  course.  As  early  in  the  course  as  lesson  four  we 
read :  “The  History  of  Canning.”  Five  Quiz  questions 
follow  the  text  material.  Here  they  are: 

“1.  Who  is  best  known  as  the  father  of  canning?” 

“2.  Who  first  patented  a  tin  can?” 

“3.  What  historical  incident  provided  the  first  boom 
to  the  canning  industry  in  the  United  States?” 

“4.  About  what  time  were  the  early  canning  experi¬ 
ments  conducted?” 

“5.  What  contribution  did  Charles  M.  Ams  make  to 
the  science  of  canning?” 

There  you  are,  a  big  silver  dollar  to  the  gentleman 
reader  who  answers  all  qbestions  correctly,  as  fast  a^ 
he  reads  them!  And  if  you  can’t  answer  them,  say.‘ 
a  hard  boiled  reader,  what  does  a  lot  of  such  fancx 
frippery  have  to  do  with  selling  canned  foods  whei 
they  are  so  scarce  and  hard  to  get  ?  Or  what  good  doe^ 
such  knowledge  do  a  grocer’s  clerk  who  may  be  work 
ing  in  the  stock  room  of  a  super  market?  Pertinen 
questions  to  be  sure  but  not  posers  in  the  sense  yo' 
might  think. 

We  are  not  arguing  now  about  the  necessity  of  a  we't 
informed  salesman  to  sell  canned  foods  now  but  of  thac 
necessity  after  the  easy  selling  spree  is  over.  And 
when  that  time  is  here,  the  man  that  knows  his  canned 
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foods,  thoroughly  and  completely,  will  be  of  twice  as 
much  value  to  his  employer  and  to  himself  as  the  unin¬ 
formed  salesman.  And  the  man  in  the  shipping  room 
of  the  supermarket  will  graduate  to  the  sales  depart¬ 
ment  of  the  establishment  if  he  knows  his  groceries. 

We  won’t  keep  new  comers  to  the  ranks  of  canners  in 
suspense  longer,  here  are  the  answers  to  the  questions 
asked  in  the  preceding  paragraph: 

Answer  No.  1 — Nicholas  Appert,  a  Frenchman,  is 
the  discoverer  of  the  “Art  of  Canning.” 

Answer  No.  2 — Peter  Durand,  an  Englishman,  se¬ 
cured  the  first  patent  on  a  tin  canister  (can). 

Answer  No.  3 — The  discovery  of  gold  in  California, 
but  the  Civil  War  mainly. 

Answer  No.  4 — The  early  canning  experiments  were 
begun  in  1795. 

Answer  No.  5 — Charles  M.  Ams  developed  a  liquid 
compound  to  replace  paper  and  rubber  gaskets  in 
double  seaming  cans. 

In  lesson  seven  the  making  of  tin  cans  is  discussed 
in  such  a  way  you  feel  after  mastering  the  lesson  that 
you  really  know  something  about  can  making,  and  of 
one  thing  you  are  certain,  after  acquiring  the  knowl¬ 
edge  referred  to  you  ought  to  be  plenty  able  to  argue 
conclusively  as  to  whether  or  not  the  contents  of  tin 
cans  should  be  emptied  as  soon  as  the  can  is  opened. 
The  question  and  answer,  “How  much  tin  is  in  a  tin 
can?”  and  the  answer,  “There  is  about  two  per  cent 
of  tin  in  a  tin  can”  (outside  and  inside),  should  be  all 
the  ammunition  you  need  for  the  settling  of  all 
arguments. 

But  why  go  on,  you  can  see  what  grocery  clerks  are 
learning  about  their  business  and  yours  too,  in  an  at¬ 
tempt  to  better  their  sales  technique.  What  sort  of  a 
situation  are  you  going  to  be  in  when  you  don’t  know 
as  much  about  your  business  as  the  man  who  is  selling 
your  goods  at  retail  ?  You  are  not  going  to  make  a  very 
favorable  impression,  I  am  certain.  Think  this  matter 
over  seriously  and  decide  what  you  can  do  about 
remedying  it.  As  a  matter  of  fact,  had  the  industry 
had  available  a  sales  textbook,  standard  in  its  treat¬ 


ment  of  canning  and  its  scope,  I  am  certain  a  great 
deal  more  of  interest  to  canners  and  canners  salesmen 
might  have  been  included  in  the  grocer’s  handbook. 

Here  is  a  task  worthy  of  the  best  efforts  of  the  lead¬ 
ers  in  our  industry,  whoever  they  may  be.  We  made  a 
start  last  year  with  our  research  committee  and  work, 
that’s  only  a  beginning !  Sooner  or  later  we  will  face 
a  dire  need  for  men  trained  in  selling  canned  foods, 
and  unless  we  take  time  now  to  lay  the  groundwork 
for  this  training,  we’ll  be  so  rushed  when  it  simply  has 
to  be  done  that  the  job  will  be  slighted  no  end.  As  a 
starter,  let  even  some  state  association  secretary  select 
material  he  feels  will  fit  well  into  the  sales  picture  in 
his  particular  locality.  Let  him  arrange  this  with  suit¬ 
able  illustrations,  let  him  submit  it  to  his  committee  of 
directors  for  their  further  suggestions.  At  gome  state 
wide  meeting,  the  material  might  be  presented,  orders 
taken  from  those  interested.  As  an  example  of  what 
can  be  done  on  a  non-profit  basis,  the  grocers  put  out 
250  pages,  10"  x  111/4"  for  $3.60  plus  $1.40  for  a  sub¬ 
stantial  three  ring  binder  li/4"  thick  for  holding  the 
lessons  as  issued. 

Or,  a  committee  from  the  national  association  might 
draft  a  well  posted  man  from  each  industry  and  secure 
from  him  all  the  necessary  facts  in  connection  with  his 
product  or  in  his  product  field.  Then,  when  all  this  has 
been  obtained  from  each  product  rating  representation 
in  the  compendium,  let  this  be  edited  by  a  competent 
board  of  review  and  the  results  turned  into  a  textbook 
for  the  industry. 

I’ll  re-state  my  case.  Training  of  canned  foods  sales¬ 
men  will  soon  be  more  necessary  than  ever.  The  fa¬ 
cilities  for  doing  this  at  present  are  limited.*  We  have 
a  splendid  example  before  us  of  what  retail  grocers  are 
doing  to  train  themselves  and  their  employees.  If 
necessary,  be  copy  cats,  build  our  training  course  along 
the  same  lines  they  have  followed,  or  better  still,  build 
a  better  training  course.  But  whatever  you  do,  don’t 
let  the  suggestion  drop.  Do  something  about  it !  Your 
sales  and  profits  will  increase  as  you  do ! 

♦The  National  Canners  Association,  in  a  series  of  pamphlets,  has  reviewed 
nearly  every  item  of  canned  foods  ;  The  American  Can  Company  has  also,  and 
other  can  companies  are  doinR  it  now  ;  and  every  canner  would  know  and 
understand  his  business  better  if  he  would  read  carefully,  or  preferably,  study 
“A  Complete  Course  In  Canning,” 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  CANNING 


EQUIPMENT 


T]H[]e  Westminster,  Met. 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 
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National  Can  Corp. 
Research  Department 
Tin  Plate  Inspection! 


In  line  with  the  constant  effort  to  produce 
a  belter  can,  tin  plate,  the  main  raw  material, 
is  the  subject  of  constant  testing  and  study. 
The  combination  of  tin  plated  steel  is  of 
course  suggested  by  the  name  tin  plate;  steel 
for  strength  and  tin  for  protection.  However, 
though  the  only  part  presented  to  visual  ex¬ 
amination  is  the  bright,  lustrous  tin  coating, 
the  physical  and  chemical  properties  of  the 
cold  reduced  steel  base  are  of  great  impor¬ 
tance  both  from  a  fabrication  and  usage 
standpoint.  While  the  mills  producing  tin 
plate  maintain  large  staffs  of  technicians  for 
the  sole  purpose  of  producing  the  best  pos¬ 
sible  product,  it  has  also  been  found  advan¬ 
tageous  for  the  can  manufacturer  to  carry  on 
separate  investigations  to  cover  their  own 
specialized  conditions  of  use. 


The  gauge,  or  thickness  of  the  plate  is 
of  great  importance,  and  is  therefore 
under  constant  check.  In  the  can  labor¬ 
atory  and  shop,  the  instrument  used  is 
the  hand  micrometer  pictured. 


The  degree  of  hardness  to  which  the 
steel  has  been  tempered  plays  an  im¬ 
portant  part  in  the  fabrication  and 
performance  of  the  can.  The  above 
machine  is  used  to  test  this  quality. 


This  is  a  result  of  the  fact  that  steel  is  a 
most  versatile  material,  and  its  physical  char¬ 
acteristics  can  be  changed  in  many  ways  to 
meet  the  varied  demands  of  can  making. 

For  instance,  the  most  desirable  qualities 
for  sanitary  can  ends  are  not  the  most  satis¬ 
factory  for  either  can  bodies  or  deep  draw¬ 
ing  general  line  stock.  Therefore,  for  each 
individual  use  a  different  combination  of 
qualities  is  sought. 

The  photographs  below,  show  a  few  of  the 
various  testing  methods  used  to  analyze  these 
characteristics.  (34)  RESEARCH  IS  OR¬ 
GANIZED  THINKING. 


The  amount  of  distortion  which  a  par¬ 
ticular  sample  of  steel  can  undergo 
before  fracture  is  of  major  importance 
in  deep  drawing  operations.  The  opera¬ 
tor  is  using  one  of  the  specialized  ma¬ 
chines  which  examine  this 
characteristic. 

Aluminum 
from  Clay 

A  newly  discovered  process  for  the  econom¬ 
ical  manufacture  of  aluminum  from  clay  in¬ 
stead  of  bauxite  has  been  announced.  This 
important  new  discovery  was  revealed  in  a 
paper  read  before  the  34th  annual  meeting’of 
American  Institute  of  Chemical  Engineers.  It 
is  believed  that  the  process  may  hold  the  key 
to  the  United  States  independence  of  foreign 
sources  of  bauxite.  There  is  said  to  be  only  a 
limited  supply  of  bauxite  in  this  country  at 
the  new  defense  rate  of  consumption. 


The  process  consists  of  digesting  selected 
high-silica  clays  with  hydrochloric  acid  and 
decomposing  the  resultant  product  to  get 
hydrochloric  acid  and  aluminum  oxide  or 
alumina.  The  aluminum  metal  is  then  pro¬ 
duced  electrolytically  in  the  conventional 
manner.  (35) 

Cod  Liver  Oil 
at  Lofoten 

An  interesting  sidelight  on  the  British 
occupation  of  the  Lofoten  Island  off  Norway 
is  that  this  primary  center  of  cod  fishing  was 
just  beginning  the  year’s  production  of  cod 
liver  oil.  Destruction  of  these  plants  pre¬ 
vented  the  cod  liver  oil  from  being  used  in 
the  manufacture  of  glycerin,  used  in  the 
manufacture  of  explosives.  (36) 

Drying  Oil  Prop¬ 
erties  Given  to 
Isano  Oil 

The  use  of  Isano  oil  in  paints  and  other 
protective  coatings  is  suggested  by  a  new 
British  patent.  According  to  the  technical 
literature,  Isano  oil  is  a  rather  viscous,  pale 
yellow  oil,  obtained  from  the  kernel  of 
Ongokea  Klaineana,  a  tree  found  wild  in 
tropical  Africa.  The  literature  also  states 
that  the  oil  as  extracted  from  the  kernel 
shows  no  drying  properties,  even  after  the 
addition  of  large  amounts  of  drier.  When  heat 
treated,  it  is  said,  a  pronounced  exothermic 
reaction  takes  place,  making  the  temperature 
difficult  to  control,  and  generally  producing 
either  a  gelatinous  product  or  considerable 
decomposition. 

The  new  patent,  however,  claims  a  method 
of  controlling  the  highly  exothermic  action, 
and  the  conversion  of  the  oil  into  a  suitable 
media  for  paints  and  impregnating  compo¬ 
sitions.  It  is  declared  that  the  oil  may  be 
heated  to  about  280 °C.  without  danger  of 
its  becoming  uncontrollable  if  it  is  first  mixed 
with  one  or  more  of  the  ingredients  of  paints 
and  varnishes,  such  as  another  oil,  resin,  wax 
or  high-boiling  solvent  or  diluent. 

Upon  heating  Isano  oil  with  linseed  oil, 
it  is  pointed  out  in  example,  a  material  su¬ 
perior  in  drying  properties  to  linseed  stand 
oil  is  produced.  It  is  also  claimed  that  the 
mixture  of  Isano  oil  with  semi-drying  oils, 
and  even  certain  non-drying  oils  can  be  made 
(  Advertisement) 
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to  produ’e  film-forming  compositions:  and 
that  resins,  waxes,  and  hydrocarbons  also  are 
improved  by  mixture  with  the  oil  and  heat 
treatment. 

Anotlier  means  of  using  the  oil  described 
in  the  patent,  is  by  applying  a  mixture  of 
the  raw  oils  and  then  baking  the  film.  In 
this  manner  slieet  metal  may  be  coated  with 
a  mixture  of  Isano  oil  and  linseed  oil  and 
then  heat  treated  in  a  muffle  furnace  to  pro- 
diir’e  a  coating  said  to  be  very  hard,  and  note¬ 
worthy  in  its  resistance  to  acids,  and  alkalies. 

The  oil  may  also  be  treated,  it  is  said,  by 
b.eating  it  in  combination  with  a  high  boiling 
solvent,  and  subsequently  distilling  off  the 
solvent  at  reduced  pressure.  The  separation 
of  Isano  oil  into  several  fractions  by  selective 
solvent  methods  is  also  possible,  it  is  claimed. 
The  fractions  may  then  be  treated  to  yield 
materials  exhibiting  particular  properties. 
(37) 

U.S.to  Increase  Food¬ 
stuffs  Production 

A  three-year  plan  for  increasing  foodstuffs 
production  in  unoccupied  China  for  military 
and  civilian  requirements  has  been  an¬ 
nounced,  according  to  the  Department  of 
Commerce.  The  goal  for  1941  has  been  set 
at  1,743,500  tons  in  excess  of  last  year. 

The  Ministry  of  Agricidture  is  encourag¬ 
ing  increased  food  production  through  the 
grant  of  loans  to  various  provinces  and  by 
providing  the  services  of  technical  staffs.  A 
special  effort  is  being  made  to  popularize 
new  seeds  and  farming  methods.  (38) 

Improvemeuts  iu 
Fruit  Juice  Process 

A  western  'university  laboratory  has  an¬ 
nounced  improvements  in  the  process  for 
canning  apple  juice  which  retains  practi¬ 
cally  all  the  fresh  flavor  and  aroma.  The  first 
step  in  the  process  is  the  removal  of  all  air 
from  the  juice.  It  is  then  pasteurized  and 
canned  in  enameled  lined  cans,  for  which  a 
special  enamel  is  used.  Several  apple  juice 
canneries  are  making  use  of  the  process,  or 
modifications  of  it,  this  season. 

A  new  richly  flavored  prune  concentrate 
has  also  been  perfected  by  this  laboratory. 
In  tbe  past  dried  prunes  bave  been  extracted 
with  water  and  the  water  extract  then  con¬ 
centrated  by  boiling  to  a  syrup.  The  new  pro¬ 
cess  consists  of  extracting  the  prunes  in  suc¬ 
cessive  lots  with  hot  water.  As  the  extract 
progresses  from  one  batch  to  the  next  it  be¬ 
comes  a  heavy  syrup  with  the  prune  flavor 
and  aroma  intact.  (39) 


Cuban  Peppers 

Plans  are  being  made  in  Cuba  for  canning 
a  tentative  minimum  of  50,000  cases  of  pep¬ 
pers  during  the  coming  season.  This  venture 
should  not  immediately  affect  the  export  of 
fresh  peppers,  regardless  of  what  results  it 
may  have  in  later  years.  (40) 


Hamilton,  Ohio  plant  of  The  National 
Can  Corporation 


Technical 

Topics 

BENZYL  BENZOATE  pharmaceutical  prep¬ 
arations  are  being  advertised  in  England  for 
use  in  the  treatment  of  scabies.  Abnormal 
living  conditions  resulting  from  the  war  are 
declared  to  have  increased  the  incidence  of 
scabies.  (41) 

NITROGEN  TETROXIDE  is  being  pro¬ 
duced  in  experimental  quantities  in  Britain. 
It  is  suggested  as  a  vapor  phase  nitrating 
agent,  particularly  for  the  production  of 
nitrates  and  nitro  compounds  in  the  fine 
chemical  and  pharmaceutical  fields.  The 
tetroxide  has  a  boiling  point  of  21.3° C.,  and 
is  offered  in  a  purity  of  95  percent,  minimum. 
(42) 

COPPER  SULPHATE  and  sodium  carbon¬ 
ate  mixtures  are  being  suggested  in  Britain 
for  the  effective  retproofing  of  sandbags.  It 
is  declared  that  application  of  the  mixture 
by  a  simple  process  makes  them  last  eight 
times  as  long  as  when  not  treated.  (43) 
SOAP  CONTAINERS  were  recently  stand¬ 
ardized  as  to  size  in  the  British  Isles.  Under 
the  new  set-up  a  seven-pound  tin,  a  28-pound 
pail  for  soft  soap,  and  a  5-gallon  minimum 
drum  for  liquid  toilet  soap  were  made  stand¬ 
ard.  (44) 

100%  AMERICAN  PIPES  will  soon  be  dip¬ 
ping  into  tobacco  tins.  Replacing  roots  no 


longer  available  from  France  and  Italy,  pipe 
manufacturers  are  using  laurel  roots  which 
weigh  from  a  few  pounds  to  800  pounds, 
from  the  mountains  of  western  North  Caro¬ 
lina.  (45) 

PETROLEUM  RESIDUES  suitable  for  the 
manufacture  of  refined  petrolatum  and  dark 
wax  materials  are  now  being  offered  by  a 
prominent  American  producer.  The  newly 
available  material  is  declared  to  have  a  melt¬ 
ing  point  between  110  and  140  degrees  Fah¬ 
renheit.  (46) 

SILICOSUPERPHOSPHATE  is  to  be  pro¬ 
duced  in  New  Zealand  for  use  in  fertilizer 
compositions.  The  new  fertilizer  is  claimed 
to  have  a  lower  moisture  content  than  ordi¬ 
nary  superphosphate.  It  will  also  contain  serp¬ 
entine,  a  silicate  mineral  found  in  commercial 
quantities  in  New  Zealand.  (47) 

A  LIQUID  FUEL  is  to  be  manufactured  from 
saw  mill  waste  in  a  new  plant  being  erected 
in  Switzerland.  The  fuel  is  to  be  marketed 
under  the  name  of  “Alketone”  and  will  con¬ 
sist  of  a  mixture  of  crude  wood  alcohol  and 
acetone.  (48) 

AGARS  suitable  for  use  in  bacteriological 
procedures  and  in  pharmaceutical  operations 
are  obtainable  from  various  species  of  sea¬ 
weed  growing  in  the  waters  around  the  Brit¬ 
ish  Isles  according  to  preliminary  investiga¬ 
tions.  Further  observations  are  being  made 
to  ascertain  the  particular  parts  of  the  coast 
on  which  supplies  of  suitable  seaweeds  grow, 
and  modern  methods  for  the  production  of 
Agar  in  quantity.  (49) 

PENICILLIN,  the  bactericidal  agent  occur¬ 
ring  in  species  of  Penicillium  molds  is  so  effec¬ 
tive  against  certain  types  of  pathogenic  bac¬ 
teria  that  it  will  prevent  their  growth  when 
present  in  the  concentration  of  only  one  part 
in  a  million,  it  is  declared  in  recent  British 
medical  literature.  It  is  also  pointed  out  that 
the  toxicity  of  penicillin  is  low,  and  that  its 
efficiency  is  not  reduced  by  the  presence  of 
pus,  serum,  or  decomposition  products  of 
body  proteins.  (50) 

DIPHENYL  impregnated  wrappers  have 
been  found  valuable  for  the  prevention  of 
decay  in  oranges  in  transit,  according  to  in¬ 
vestigations  carried  on  by  the  Hebrew  Insti¬ 
tute,  Jerusalem.  The  report  covers  the  pre¬ 
liminary  use  of  such  wrappers  during  the 
last  fi^e  years.  It  is  also  stated  that  physio¬ 
logical  tests  have  shown  that  diphenyl  is 
completely  harmless  in  quantities  several 
times  those  to  which  workers  are  exposed  in 
the  manufacture  or  use  of  impregnated 
papers.  (51) 

For  further  information  on  any  of  these  arti¬ 
cles  write  to  National  Can  Corp.,  110  E.  42nd 
Street,  New  York  City. 

(  Advertisement) 
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PLUNGER  FILLER 


For  filling  Tomato  Products  light 
and  heavy,  Pumpkin,  Soups  of  differ¬ 
ent  kinds.  Baby  Foods,  Liguids, — 
Dog  Foods,  etc. 


Designed  for  high  speed,  200  cans 
or  more  per  minute. 


niustiation  with  sheet  metal  housing. 

Shde  lails  for  belt  take-up  not  shown. 

They  are  especially  engineered  to 
meet  every  requirement  for  Viner 
Drive.  Standard  sizes  for  driving 
one,  two,  three,  or  four  viners. 


One  hand  wheel  universally  ad¬ 
justs  the  fill. 


Runs  very  smooth.  No  waste.  Accur¬ 
ate  fill. 


No  mashing  of  product, 


Either  chute  or  worm  and  disc  feed, 


AVARS  MACHINE  COMPANY 

Salem,  New  Jersey 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

What  the  Government  Expects  in  1942 — 
The  Figures — Buying  Steady  in  Small  Lots 
— Retail  Buying  Unchecked — ^The  Citrus 
Situation. 

PROPOSED  PACKS — Our  Editorial 
comments  upon  the  meeting  of  can- 
ners  and  growers  with  the  Depart¬ 
ment  of  Agriculture,  in  Washing¬ 
ton  this  week,  and  as  our  forms 
close  for  this  issue  we  have  a  re¬ 
port  from  it,  as  regards  the 
amount  of  canned  vegetables,  and 
of  other  food  products,  desired,  and 
planned  for,  in  1942.  This  would 
not  be  the  place  for  a  report  of  that 
meeting,  but  the  market  feature  is 
important,  and  we  give  you,  for 
your  consideration. 

The  packs  decided  upon,  in  24  s 
are  as  follows : 

Tomatoes  . 44,000,000  cases 

Peas  . 42,000,000  cases 

Beans  (green) . 14,000,000  cases 

Corn  . 25,000,000  cases 

The  discussion,  however,  de¬ 
veloped  that  corn  should  be  27,- 
500,000  cases,  because  the  carry 
over  figures  are  questionable. 

TONNAGE  REQUIREMENTS,  1942 
Product  Caymed  Others  Total 
Tomatoes  ....1,320,000  1,700,000  3,120,000 

Peas  .  467,000  35,000  502,000 

Beans  .  156,000  5,000  161,000 

Corn  . 1,087,000  20,000  1,107,000 

1941  PRODUCTION,  (TONS) 

Tomatoes  . 2,564,000 

Peas  .  348,000 

Beans  .  120,000 

Corn  . 1,137,000 

1942  acreage  required  for  all 


processing : 

1942 

1941 

Tomatoes  . 

. 650,000 

469,000 

Peas  . 

. 615,000 

383,000 

Beans  . 

.  99,000 

74,000 

Corn  . 

. 480,000 

432,000 

You  will  understand  that  these 
figures  cover  not  only  canned 
foods  but  frozen  foods,  and  “prod¬ 
ucts”  such  as  tomato  paste,  catsup, 
juice,  etc.  And  while  we  give  them 
to  you  as  authentic  we  are  not  in 
position  to  say  that  some  of  them 
may  not  be  changed,  upwards  or 
downwards.  But  all  things  con¬ 
sidered  they  do  not  present  such  a 
huge  increase  in  intended  produc¬ 


tion  as  rumor  led  us  to  believe 
would  be  set.  Any  way  there  may 
be  your  job. 

THE  MARKET — A  canvas  of  can¬ 
ned  foods  market  conditions  finds 
a  diversity  of  opinion  as  to  the  fu¬ 
ture  of  the  market  and  prices,  but 
not  as  to  the  strength  or  firmness 
of  present  market  quotations.  Pos¬ 
sibly  the  greatest  diversity  is  in  the 
opinion  as  to  the  continuation  of 
the  steady  demand  for  the  goods, 
but  even  those  who  profess  to  feel 
that  demand  may  slacken  off,  due  to 
a  desire  of  the  wholesalers  to  un¬ 
load  their  purchases,  especially  be¬ 
fore  inventory  taking,  are  not  very 
firm,  and  by  that  we  mean,  they 
doubt  their  own  expression  along 
that  line.  And  the  reason  for  that 
doubt  is  the  steady,  if  not  actually 
the  increasing,  demand  from  re¬ 
tailers  to  replenish  exhausted 
stocks.  In  other  words  they  are 
not  sure  that  retail  demand  has 
reached  its  peak  as  yet,  and  even  if 
it  has  they  feel  that  it  will  continue 
on  indefinitely,  or  at  least  as  long 
as  defense  employment  continues. 
The  call  for  more  and  more  work¬ 
ers,  in  all  manner  of  fields,  taking 
up  the  slack  in  changed  occupations 
and  finding  room  for  as  yet  unem¬ 
ployed  to  the  last  man,  bolsters 
them  in  that  opinion. 

Buying  continues  steadily,  in 
small  lots  as  a  rule,  but  firmly  and 
oft-repeated.  And  we  were  told 
this  week,  by  a  prominent  broker, 
that  orders  for  the  better  grades,  at 
considerably  above  the  ruling  mar¬ 
ket,  are  plentiful.  They  are  buy¬ 
ing,  and  prices  are  firm  as  quoted 
on  our  market  pages,  at  high  rath¬ 
er  than  at  the  low  quotations.  You 
will  find  this  so  in  the  market  re¬ 
ports  following  this.  In  the  central 
west  and  west  they  are  selling  at 
higher  prices  than  in  this  Tri- 
State  region  for  the  same  quality 
goods.  All  right  if  you  like  that. 
Match  up  the  quotations  and  you 
will  see  what  we  mean. 

CITRUS — For  the  want  of  some¬ 
thing  to  sell  the  market  is  anxious 
about  canned  grapefruit  segments 


and  juice,  and  apparently  hungry 
for  prices.  But  the  canners  are 
going  carefully.  Here  is  a  wire 
just  at  hand  from  one  of  the  lead¬ 
ing  canners  in  Florida,  Bruces 
Juices,  Inc.,  Tampa,  Florida,  in  re¬ 
sponse  to  our  request: 

Tampa,  Fla.,  Nov.  27,  1941. 

“After  four  weeks  of  almost  con¬ 
tinuous  commercial  operatfon,  care¬ 
ful  study  of  the  fruit  situation  and 
completion  of  all  preliminary  steps 
of  manufacture,  we  are  ready  to 
name  opening  prices  on  1941-42 
pack  citrus  juices. 

Subject  to  confirmation,  with¬ 
drawal  without  notice,  and  for  im- 


mediate  shipment  only,  we  quote : 

48/12  24/2 

12/3 

6/10 

oz. 

Spec. 

Unsweetened 

Grapefruit 

Juice  .  $  .70 

$1,571/2 

$3.10 

Sweetened 

Grapefruit 

Juice  . 721/2 

1.65 

3.25 

Blended 

Juice  . $  .59  .771/2 

Orange 

1.75 

3.521/2 

Juice  . 70  .80 

1.80 

3.65 

All  per  dozen,  f.  0.  b.  Tampa. 

There  has  never  been  a  more  un¬ 
certain  outlook  for  the  citrus  can¬ 
ning  season.  Proof  of  this  is  the 
attitude  of  the  citrus  canning  in¬ 
dustry  generally.  It  has  been 
usual  for  many  packers  in  Florida 
and  Texas  to  name  their  prices  as 
early  as  August,  and  in  no  year  has 
October  1st  come  around  without 
at  least  some  packers  naming 
prices.  We  are  now  approaching 
December  1st,  and  no  opening 
prices  have  been  named. 

Aside  from  our  actual  experience 
in  canning  so  far  this  year,  we  have 
given  careful  study  to  the  factors 
governing  fruit  prices  and  we  fail 
to  find  any  that  would  indicate 
price  levels  such  as  have  existed  in 
the  immediately  preceding  years 
at  the  commencement  of  the  season, 
unless  of  course,  we  would  en¬ 
counter  a  collapse  in  the  interna¬ 
tional  situation  or  some  such  other 
world-shaking  event. 

We  have  named  the  above  prices 
with  the  feeling  that  advances  will 
be  made  from  these  levels  in  all 
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items  before  the  end  of  the  season. 
From  our  experience  so  far  we  feel 
that  the  trade  is  ready  to  accept 
juices  of  our  high  quality  at  the 
above  prices,  confident  that  they 
are  excellent  value  and  well  in  line 
with  other  commodities  with  which 
they  come  into  competition  in  the 
market. 

It  will  be  of  interest  to  all  that 
we  have  extended  our  laboratory 
control  facilities  by  adding  a  recog¬ 
nized  food  technologist  of  the  high¬ 
est  standing  to  our  staff.  This  will 
assure  even  closer  control  and  uni¬ 
formity  in  our  improved  juices 
this  year.” 

NEW  YORK  MARKET 

Some  Citrus  Prices  Announced — Clearing 
inventories — Lower  Tomato  Holdings — Buy¬ 
ing  Spinach — Corn  Dull — Some  Business  In 

Peas — Beans  Sold  Up — Fruits  Quiet — 
Sardine  Season  Ends. 

By  “New  York  Stater” 

New  York,  Nov.  28,  1941. 

THE  SITUATION  —  Markets  were 
generally  steady  throughout  the 
current  week,  with  the  imminence 
of  year-end  inventory  taking,  as 
well  as  the  well  stocked  position  of 
most  distributors,  making  for  con¬ 
tinued  quiet  in  spot  trading.  Not¬ 
withstanding  recurring  reports  of 
substantial  holdings  from  the  1941 
pack  in  the  case  of  some  canners, 
current  offerings  in  primary  mar¬ 
kets  do  not  reflect  this  condition, 
and  the  price  basis  is  firm  on  all 
major  items.  Trading  interest  this 
week  centered  chiefly  in  develop¬ 
ments  with  respect  to  the  new  sea¬ 
son’s  pack  of  canned  citrus  prod¬ 
ucts,  with  several  packers  coming 
through  with  prices. 

THE  OUTLOOK  —  While  the  long¬ 
term  outlook  for  1942  appears  to  be 
definitely  bullish,  the  first  quarter 
situation  will  rest  largely  on  the 
degree  of  success  attending  the  ef¬ 
forts  of  wholesalers  and  chains  to 
cut  down  their  current  heavy  can¬ 
ned  foods  inventories.  Naturally, 
distributors  will  go  to  the  Chicago 
conventions  with  their  ears  pinned 
back  waiting  to  hear  news  of  con¬ 
cessions  from  canners  on  carry- 
^  over  stocks.  The  packers,  on  the 
other  hand,  will  head  Chicago- 


wards  “loaded  for  bear,”  if  current 
field  reports  are  to  be  credited,  and 
seeking  higher  prices.  It  is  quite 
likely,  however,  that  developments 
between  now  and  mid- January  will 
definitely  inject  new  elements  that 
will  cause  one  or  another  of  these 
elements  to  revise  its  views. 

TOMATOES — The  trade  was  inter¬ 
ested  in  NCA  statistics  this  week, 
showing  that  total  canner  holdings 
of  canned  tomatoes  as  of  November 
1  were  but  15,000,000  cases, 
against  holdings  '•of  16,893,000 
cases  on  the  corresponding  date  in 
1940.  Tomatoes  for  prompt  ship¬ 
ment  are  offering  out  of  the  south 
this  week  on  the  basis  of  52  Vo  to 
55  cents  for  standard  Is,  82V:)  to 
85  cents  for  2s,*  $1.17V2  to  $1.25 
for  2V:>s,  and  $3.90-$4.00  for  10s. 
In  some  instances,  10s  are  reported 
quoted  down  at  a  range  of  $3.75- 
$3.85,  f.  o.  b.  country  canneries. 
More  interest  is  reported  in  south¬ 
ern  pack  tomato  puree  this  week, 
with  offerings  of  standards  re¬ 
ported  at  45  cents  for  Is  and  $3.50 
for  10s,  with  fancy  ranging  47V2 
to  50  cents  for  Is,  and  $3.75  to 
$4.00  for  10s,  f.  o.  b.  canneries. 

SPINACH — Some  quiet  buying  in¬ 
terest  is  evident  in  this  item,  stim¬ 
ulated  by  the  general  reports  of 
short  holdings  in  principal  canning 
areas.  Packers  in  the  south  are 
offering  prompt  shipment  goods, 
in  limited  volume,  at  $1.10  for 
standard  2s,  $1.55  for  21/2S,  and 
$5.25  for  10s,  with  fancy  quality  at 
$1.20  for  2s,  $1.65  for  2V>s,  and 
$5.75  for  10s. 

CORN — Distributors  locally  now 
seem  to  be  “well  bought”  on  corn, 
and  new  business  has  been  dull 
this  week.  Packers  continue  to 
offer  standard  crushed  evergreen 
2s  at  85  cents,  with  10s  at  $5.00, 
while  extra  standard  is  quoted  at 
921/2-95  cents  for  2s  and  $5.25  for 
10s.  On  fancy  wholegrain  bantam 
corn,  the  current  going  market 
ranges  $1,021/2  to  $1.05  at  canner¬ 
ies  in  the  south,  with  the  crushed 
holding  at  the  same  figures. 

PEAS — A  little  pick-up  business 
in  standard  early  Junes  is  still  re¬ 
ported,  and  the  market  seems  to  be 
well  held  at  97 1/^  cents  to  $1.00, — 
mostly  the  latter  figure.  Standard 
ungraded  sweets  are  quoted  at 


$1:00  by  southern  packers,  with 
extra  standard  ungraded  ranging 
$1.05-$1.10.  On  Alaskas,  stand¬ 
ard  ungraded  range  971/2  cents  to 
$1.00,  with  extra  standards  offer¬ 
ing  at  $1.12V2-$1-15  for  3-sieve 
and  $1.17V2-$1-20  for  2-sieve. 

BEANS  —  Eastern  cannery  hold¬ 
ings  of  green  beans  are  well  sold 
up,  and  the  market  is  strongly 
maintained  on  the  limited  stocks 
still  offering.  At  the  moment, 
packers  are  quoting  standard  cut 
green  at  $1.00  to  $1.05,  at  canner¬ 
ies,  with  extra  standard  ungraded 
at  $1.10.  On  10s,  prices  range 
$5.00  to  $5.50  at  the  canneries, 
with  but  limited  stocks  available. 

CANNED  CITRUS  —  Considerable 
interest  was  reported  this  week  in 
the  action  of  several  canners  in  com¬ 
ing  out  with  quotations  on  new  pack 
Florida  citrus,  for  prompt  shipment 
only.  Offerings  of  unsweetened 
grapefruit  juice,  2s,  at  70  cents 
were  reported,  with  fancy  segments 
quoted  at  $1.00  to  $1.05.  Dis¬ 
tributors  generally  were  not  in¬ 
clined  to  buy  on  this  basis,  particu¬ 
larly  in  view  of  the  fact  that  these 
quotations  cover  early  pack,  when 
quality  standards  are  not  always 
equal  to  those  prevailing  later  on 
in  the  packing  season.  It  is  ccn- 
sidered  probable,  however,  that 
government  buying  for  lend-lease 
shipments  may  develop  as  an  im¬ 
portant  market  factor  as  the  citrus 
canning  season  progresses.  Hence, 
distributors  who  might  not  other¬ 
wise  be  inclined  to  take  hold  of  the 
market  early  in  the  season,  may 
make  some  commitments  prior  to 
the  January  conventions  to  protect 
their  early  1942  needs  against  the 
possibility  of  a  run-up  in  quota¬ 
tions  if  heavy  export  buying  de¬ 
velops. 

CALIFORNIA  FRUITS  —  Buying  of 
canned  fruits  for  coast  shipment  is 
not  running  into  sizeable  totals. 
On  the  contrary,  distributors  are 
spending  more  time  endeavoring  to 
stimulate  their  movement  of  their 
goods  out  of  warehouses  and 
through  retailers  into  consuming 
channels.  While  some  additional 
buying  for  shipment  after  the  turn 
of  the  year  may  develop  prior  to 
December  31,  jobbers  with  only 
fill-in  needs  are  finding  it  possible 
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to  pick  up  spot  stocks  at  resale  at 
more  attractive  price  levels  than 
would  be  the  case  if  they  bought 
for  shipment.  Just  how  long  this 
profit-taking  will  continue,  of 
course,  hinges  largely  upon  con¬ 
sumer  demand  for  canned  fruits, 
which  should  pick  up  during  the 
holiday  season.  No  price  changes 
are  reported  from  the  Coast  this 
week. 

SARDINE  SEASON  ENDS — With  the 
canning  season  in  its  closing  week 
in  Maine,  and  only  a  few  packers 
still  operating,  due  to  the  short 
supply  of  fish,  this  market  is  defi¬ 
nitely  short  and  strong.  Canners 
have  only  limited  stocks  still  in 
their  warehouses,  and  are  expected 
to  hold  these  goods  into  next  year, 
when  it  should  be  possible  to  mar¬ 
ket  them  at  prices  substantially 
higher  than  those  recently  prevail¬ 
ing: — $4.25  on  quarter  keyless 
oils,  f.  o.  b.  canneries. 

OTHER  FISH — Developments  are 
lacking  with  respect  to  other  can¬ 
ned  fish  items.  In  the  case  of  tuna 
and  shrimp,  it  is  the  same  story, — 
short  stocks  and  high  prices.  Buy¬ 
ing  interest  in  salmon  has  quieted 
down. 

THE  WASHINGTON  CONFERENCE — 
The  series  of  conferences  under 
way  in  Washington  this  week,  with 
growers  and  canners  participating, 
will  develop  preliminary  plans  for 
1942  production  of  major  canned 
vegetables.  It  is  expected  that 
plans  for  substantial  acreage  in¬ 
creases  on  some  items  are  sched¬ 
uled,  with  suitable  guarantees  to 
be  furnished  growers  and  canners 
to  insure  complete  cooperation  with 
the  Administration’s  program  for 
vastly  increased  food  production 
next  year. 

MITCHELL  CANNERIES  PLAN  EXPANSION 

An  expansion  program  is  under  way  at 
the  Fort  Meade  (Florida)  plant  of  Mit¬ 
chell  Canneries.  A  new  warehouse  is  being 
built  and  the  canning  of  vegetables  will 
be  undertaken  if  sufficient  raw  material 
can  be  obtained  at  reasonable  prices. 
The  plant  will  begin  operations  on  Grape¬ 
fruit  Juice  about  the  first  of  the  year. 

INCORPORATED 

Associated  Sardine  Canners,  Inc.,  has 
been  incorporated  at  Monterey,  Calif., 
with  a  capital  stock  of  $250,000,  by  Jack 
T.  Hamaguchi,  Natale  Flores  and  Se¬ 
bastian  Sallecito. 


CHICAGO  MARKET 

Firsthand  Buying  Slow,  Retailer  Buying  Very 
Heavy — Many  Items  Unobtainable — ^Tomato 
Prices — Peas  Steady — Corn  Widely  Bought 
In  Small  Lots — Pumpkin  Slightly  Easier — 
Beets  and  Carrots  Both  Helped  By  Govern¬ 
ment  Buying — Fancy  Cut  Beans  At  $1.60 — 
Fruits  Quiet — Some  Old  Prices — Fish  In 
Very  Scant  Supply — The  Broker,  Salesman. 

By  “Illinois” 

Chicago,  Nov.  28,  1941. 

GENERAL  MARKET  —  While  trad¬ 
ing  between  canner  and  whole¬ 
saler  has  slowed  up  some,  it  is  re¬ 
assuring  to  note  that  distributors 
generally  report  very  active  retail 
volume. 

Canners  have  sold  and  shipped 
such  a  large  proportion  of  their  this 
season’s  pack  that  there  is  little  or 
no  pressure  to  sell,  if  not  indeed  a 
reluctance  to  even  quote. 

Many  “shorts”  are  beginning  to 
show  up  and  one  prominent  canned 
food  man  showed  your  reporter  a 
list  of  items  that  were — unobtain¬ 
able.  Among  these  were : — No.  10 
blackberries  of  various  grades. 
No.  2  and  No.  10  tin  whole  wax 
beans.  All  sizes  and  grades  of  Blue 
Lake  beans.  Tiny,  small  and  me¬ 
dium  green  lima  beans.  Many  items 
in  the  berry  line. 

TOMATOES — Those  who  ought  to 
know,  say  the  market  on  No.  2 
standard  tomatoes  in  Indiana  and 
surrounding  states  is  90  cents  fac¬ 
tory  with  No.  21/2  tins  ranging 
from  $1.20  to  $1.30.  No.  10  tins 
are  quoted  sparingly  at  $4.50  to 
$4.75  for  standard  grade. 

There  were  buyers  in  the  Chicago 
market  willing  to  pay  85  cents  for 
all  the  No.  2  tin  standard  tomatoes 
in  Indiana  they  could  secure,  but 
these  same  buyers  hesitate  in  fol¬ 
lowing  the  market  upward. 

Stocks  are  light  throughout  this 
section.  The  situation  is  more  than 
firm  and  the  “dyed-in-the-wool” 
optimist  seems  to  think  that  the 
dollar  market  is  in  sight  for  No.  2 
standards. 

PEAS — The  pea  market  shows  a 
generally  steady  tone.  The  prin¬ 
cipal  gossip  these  days  is — ^how 
much  increased  acreage  will  be 
planted  in  Wisconsin  for  1942? 
Will  Oregon  also  increase?  Given 


favorable  growing  weather,  will 
the  country  at  large  pack  40  million 
cases  ? 

Some  No.  2  tin  standard  Wiscon¬ 
sin  No.  4  sieve  Alaskas  were  sold 
during  the  past  week  at  95  cents 
factory.  A  demand  was  noted  for 
No.  1  tin  peas  but  the  smaller  pack¬ 
ages  are  so  closely  cleaned  up  that 
it  is  difficult  for  the  buyer  to  ob¬ 
tain  that  which  he  wishes. 

CORN — An  unusual  call  for  this 
season  of  the  year  has  been  noted. 
While  this  has  not  been  heavy,  it 
has  been  so  general  that  even  those 
few  canners  who  still  have  small 
lots  of  spots,  have  tightened  their 
ideas. 

No.  2  fancy  whole  kernel  yellow 
corn  is  quoted  at  $1.10  to  $1.15  in 
the  surrounding  corn  packing 
states.  No.  2  standard  cream  style 
corn,  either  white  or  yellow,  rules 
at  around  90  cents.  No.  1  corn 
and  No.  10  corn  of  all  grades  and 
varieties,  both  whole  grain  as  well 
as  cream  style,  are  quoted  in  a 
sparing  manner. 

PUMPKIN — No.  21/2  fancy  pump¬ 
kin  is  now  obtainable  at  80  cents 
Indiana.  That  shows  a  slight  easi¬ 
ness  over  quotations  of  a  month 
ago.  No.  2  pumpkin  is  not  plenti¬ 
ful  and  some  sales  have  been  made 
at  65  cents  factory.  No.  10s  are 
quoted  at  $2.75  to  $3.25. 

BEETS — A  large  government  or¬ 
der  has  strengthened  the  ideas  of  a 
few  Wisconsin  canners  who  were 
beginning  to  get  somewhat  “itchy” 
for  new  business.  One  would  call 
the  market  more  firm  today  than 
two  weeks  ago. 

CARROTS  —  Government  buying 
has  greatly  strengthened  the  price 
structure  and  No.- 2  fancy  diced  at 
70  cents  Wisconsin  has  been  freely 
purchased,  with  No.  10  tins  at 
$3.25. 

GREEN  AND  WAX  BEANS — No.  2 
tin  fancy  Wisconsin  extra  small 
cut  green  beans  have  been  sold  at 
$1.60  factory,  so  it  is  reliably  re¬ 
ported. 

No.  2  standard  cut  green  beans 
are  unobtainable,  likewise  all 
grades  of  wax. 

CITRUS  FRUITS  —  Florida  has 
started  to  pack  and  some  business 
on  No.  2  fancy  segments  has  been 
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recorded  at  $1.05  Florida  common 
shipping  points.  That  price  has 
seemed  attractive  to  many  in  the 
trade.  Juice  prices  in  Texas  have 
not  yet  been  named.  The  season 
has  been  delayed  in  the  Lone  Star 
State  due  to  unseasonable  weather 
the  past  few  weeks. 

Because  the  market  is  bare  of 
segments,  Florida  canners  expect 
ready  outlet  for  their  production 
during  the  coming  month  or  six 
weeks. 

CALIFORNIA  FRUITS — Everything 
seems  quiet  on  the  Coast  and  surely 
that  is  the  case  in  Chicago,  as  little 
interest  has  been  noted  of  late  in 
California  peaches,  apricots,  fruit 
cocktail,  salad,  and  plums. 

Apropos  of  California  fruits, 
looking  over  an  old  record  the  other 
day,  found  this  clipping: 

“To  those  who  think  recent 
price  advances  make  peaches  and 
pears  look  high,  we  submit  a  few 
fruit  prices  as  of  June  1920.  For 
example.  No.  2V2  Y.  C.  peaches 
opened  at  $3.40,  choice  at  $4.15 
and  fancy  at  $5.00  f.  o.  b.  Coast. 
Standard  pears  in  No.  21/0  tins 
opened  at  $4.15,  choice  at  $4.65, 
and  fancy  at  $5.25.” 

FISH — All  fish  items  are  in  such 
scant  supply  it  is  difficult  to  find 
sellers.  Maine  sardines,  California 
mackerel,  Alaska  salmon,  shrimp, 
can  be  had  only  in  small  quantities. 
It  is  said  that  California  tuna  can¬ 
ners  will  have  little  if  any  left  for 
the  commercial  trade  after  the  Gov¬ 
ernment  requirements  have  been 
taken  care  of.  With  Japanese 
crabmeat  shut  out,  American  can¬ 
ners  of  this  fish  item,  are  striving 
hard  to  obtain  better  distribution. 

THE  FOOD  BROKER — (see  previous 
ten  issues)  For  a  food  broker  to 
sell  to  wholesale  distributors  he 
must  first  establish  definite  ar¬ 
rangement  with  those  who  have 
food  and  grocery  products  for  sale 
to  large  buyers  like  wholesalers, 
chain  store  headquarters,  and  other 
outlets  who  purchase  in  large  quan¬ 
tities  for  subsequent  break-down 
into  smaller  units  for  sale  and  de¬ 
livery  to  retail  or  consumer  outlets. 
Having  thus  established  arrange¬ 
ment  with  his  principal,  the  manu¬ 
facturer,  canners,  packers,  refiners, 
producers,  etc.,  the  food  broker 


proceeds  as  a  salesman  to  sell  their 
products  to  the  distributing  trade. 
In  this  activity  he  proceeds  as  does 
any  salesman.  Later  in  this  “se¬ 
rial,”  a  more  detailed  description 
of  the  food  broker’s  activities  will 
be  presented. 

In  making  these  sales,  the  food 
broker  acts  as  an  agent  on  behalf 
of  the  principals,  obtaining  and 
transmitting  orders.  His  primary 
function  is  to  make  sales  for  the 
account  of  his  principal,  to  be 
shipped,  invoiced  and  collected  for 
by  the  principal,  the  shipment  go¬ 
ing  direct  to  the  buyer.  When  the 
sale  has  been  made  the  food  broker 
is  credited  with  the  commission 
(or  brokerage)  which  he  has 
earned  for  his  services  in  making 
the  sale  and  is  customarily  paid 
after  the  shipment  has  been  ef¬ 
fected.  (to  be  continued) 

CALIFORNIA  MARKET 

Frosts  End  Green  Crops — Helps  Coloring  of 
Citrus — Market  Showing  More  Life — Pine¬ 
apple  in  Spotlight  —  Freestone  Peaches 
Wanted — Fruits  in  Good  Demand — Spinach 
Canning  —  Tomato  Pack  Disappointing  — 
Good  Sardine  Runs  and  Packs — 

Olive  Crop  Light. 

By  “Berkeley” 

San  Francisco,  Nov.  28,  1941. 

WEATHER  —  Weather  conditions 
during  the  week  have  favored  the 
harvesting  of  the  dry  bean  crop, 
which  has  been  behind  schedule, 
but  heavy  frosts  in  some  districts 
have  put  an  end  to  the  picking  of 
string  beans  for  the  fresh  markets, 
along  with  tomatoes,  green  pep¬ 
pers,  and  the  like.  The  cold  weath¬ 
er  has  not  been  sufficiently  severe 
to  cause  more  than  scattered  dam¬ 
age  to  citrus  fruits.  Instead,  it  has 
hastened  the  ripening  and  proper 
coloring  of  oranges  and  grape 
fruit  and  these  are  now  going  for¬ 
ward  to  the  markets  from  North¬ 
ern  California.  Winter  is  now 
quite  definitely  with  us,  there  hav¬ 
ing  been  rain  in  all  sections  of  the 
State,  with  snow  in  the  high 
mountains. 

MARKET — The  canned  foods  mar¬ 
ket  seems  a  little  livelier  than  in 
recent  weeks,  with  a  good  move¬ 
ment  on  lines  that  fit  in  with  holi¬ 


day  trade.  In  fruits,  there  is  a 
call  for  fancy  grades  and  canners 
who  now  make  a  pack  in  glass  are 
reporting  special  interest  in  fruits 
and  vegetables  in  this  package. 
Buyers  are  showing  a  willingness 
to  pick  up  odd-size  lots  if  minor 
concessions  are  made,  or  if  these 
are  made  up  of  sizes  or  grades  they 
had  difficulty  in  locating  earlier. 
Canners  report  that  these  small 
orders  are  numerous  and  that  they 
are  amounting  to  considerable  in 
the  aggregate.  No  changes  in 
lists  are  reported,  despite  rumors 
that  some  have  been  under  con¬ 
sideration. 

PINEAPPLE — Pineapple  continues 
to  hold  the  market  spotlight  among 
fruits,  with  buyers  especially  anx¬ 
ious  to  get  possession  of  their  pur¬ 
chases.  Cargo  space  from  the 
Hawaiian  Islands  is  at  a  premium 
and  it  is  known  that  one  or  two 
of  the  largest  vessels  in  the  service 
will  be  diverted  to  other  purposes 
shortly  for  a  limited  period.  Sev¬ 
eral  sizes  and  grades  are  unavail¬ 
able  at  present,  although  small  lots 
may  be  had  from  time  to  time  from 
winter  pack.  There  is  a  strong 
movement  of  juice,  with  reports 
of  heavy  retail  sales  in  leading  dis¬ 
tributing  centers. 

FRUITS — In  fruits  of  California 
pack  there  is  little  to  choose  in  mar¬ 
ket  activity  in  the  major  varieties 
of  peaches,  apricots  or  pears,  one 
coming  in  for  about  as  much  at¬ 
tention  as  another.  Freestone 
peaches  have  been  selling  a  little 
better  than  a  few  weeks  ago,  with 
Elbertas  getting  the  nod.  Fancy 
Elbertas  are  selling  as  high  as 
$2.45  for  fancy  No.  2V2S,  while 
other  freestones  of  the  same  grade 
and  size  are  selling  around  $2.00  a 
dozen. 

A  lot  of  offers  of  $2.00  a  dozen 
have  been  made  of  late  on  choice 
No.  2V2S  pears,  but  $2.10  seems  to 
be  the  lowest  at  which  sales  are  be¬ 
ing  made.  Featured  brands  in  this 
size  and  grade  are  selling  at  $2.25, 
and  even  more. 

The  market  seems  heading  for 
an  early  cleanup  of  apricots,  with 
some  large  packers  reporting  very 
small  holdings  for  this  time  of  the 
year.  Choice  No.  2Vos  halves  are 
not  to  be  located,  according  to  buy¬ 
ers,  for  less  than  $1.95. 
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Quite  a  run  has  been  in  evidence 
on  No.  10  Royal  Anne  cherries  in 
all  grades  and  these  are  practically 
off  the  market.  All  other  sizes  are 
available,  however. 

SPINACH — The  packing  of  spin¬ 
ach  is  proceeding  on  quite  a  satis¬ 
factory  scale  and  it  would  seem 
that  the  output  would  be  well 
ahead  of  that  of  recent  winter  sea¬ 
sons.  Should  the  pack  approach 
the  million  case  mark,  which  would 
not  be  out  of  keeping  with  the  acre¬ 
age,  it  might  easily  be  that  spring 
acreage  would  be  scaled  down 
somewhat.  Prices  continue  firm 
on  the  basis  of  $1.30  for  No.  21/28- 
Deliveries  of  new  pack  are  being 
made  and  buyers  seem  to  be  satis¬ 
fied  with  the  quality. 

TOMATOES — The  pack  of  toma¬ 
toes  in  California  proved  below  ex¬ 
pectations,  considering  the  acre¬ 
age.  Packing  commenced  late, 
owing  to  the  cool  summer,  and 
came  to  an  end  two  or  three  weeks 
earlier  than  is  often  the  case. 
Definite  pack  figures  will  not  be 
available  until  early  in  the  new 
year  and  once  again  the  size  of 
the  pack  of  tomato  paste  promises 
to  remain  a  secret.  Tomatoes  and 
tomato  products  are  still  available 
in  all  sizes  and  grades,  although 
some  of  the  largest  of  packers  re¬ 
port  that  they  are  sold  up  on  some 
of  the  more  popular  items.  Sales 
being  made  are  largely  on  the  basis 
of  $1.20  for  No.  2V2  standards  and 
$1.60  for  solid  pack,  although  some 
are  being  made  on  a  slightly  lower 
level. 

SARDINES — The  sardine  catch  in 
California  during  the  second  week 
in  November  totaled  60,475  tons, 
compared  with  11,854  the  week  be¬ 
fore,  and  17,333  during  the  corres- 
iionding  week  in  1940,  according  to 
1  report  of  the  California  Sardine 
‘Products  Institute.  During  the 
veek  481,026  cases  were  packed, 
igainst  a  total  of  75,531  cases  dur- 
.ng  the  similar  week  a  year  earlier. 
The  season’s  total  haul  up  to  the 
late  of  the  report  was  411,767 
tons,  compared  with  175,265  tons 
0  a  corresponding  date  in  1940. 
The  pack  so  far  this  year  is  about 
tWo  and  a  half  times  that  last  year, 
the  comparative  figures  being  2,- 
378,002  cases  against  914,494 


cases.  This  showing  was  made 
possible  in  part  by  the  early  open¬ 
ing  of  the  season  in  southern  Cali¬ 
fornia.  The  market  would  doubt¬ 
less  be  lively  were  it  not  for  the 
fact  that  some  of  the  large  canners 
have  made  heavy  sales  and  decline 
to  accept  further  business  until 
these  orders  have  been  cared  for. 

Trading  in  canned  fish  is  being 
hampered  by  a  scarcity  of  wanted 
items.  Several  canners  are  sold 
up  on  Alaska  red  salmon  and  have 
only  pinks  to,  offer.  Attractive 
business  is  being  offered  on  canned 
tuna,  but  most  canners  are  work¬ 
ing  against  orders  already  on  file. 

OLIVES — The  picking  of  olives  is 
in  full  swing,  with  growers  making 
every  effort  to  get  the  fruit  off  the 
trees  before  the  weather  grows 
colder.  The  crop  is  a  light  one, 
with  prices  the  highest  in  years. 
Cooperative  organizations  have 
done  much  to  popularize  the  canned 
ripe  olive,  with  the  Lindsay  Ripe 
Olive  Company,  of  Lindsay,  Tulare 
County,  taking  a  leading  part  in 
this  work.  This  group  was  organ¬ 
ized  in  1916  and  its  plant  is  the 
largest  in  the  industry,  covering 
about  nine  acres  and  given  over  ex¬ 
clusively  to  the  packing  of  olives 
and  olive  products.  A  large  labora¬ 
tory  is  maintained  and  each  step  in 
processing  is  scientifically  checked. 
In  1940  this  co-operative  did  a 
business  of  approximately  $1,600,- 
000  and  of  this  total  about  $700,- 
000  went  to  growers  and  $300,000 
to  workers  in  the  plant.  California 
is  by  far  the  largest  per  capita  con¬ 
sumer  of  olives,  but  through  the  ef¬ 
forts  of  the  co-operatives  markets 
are  growing  in  other  states. 

GULF  STATES  MARKET 

Bad  Weather  Keeps  Shrimp  Canneries  Idle — 
Raw  Shippers  Outbid  Canners — Prices  Hold¬ 
ing — Oyster  Weather — Crab  Season  Ending. 

By  “Bayou” 

Mobile,  Ala.,  Nov.  28,  1941. 

SHRIMP  —  The  shrimp  factories 
were  idle  practically  all  the  week, 
due  to  unfavorable  weather,  and 
the  small  quantity  of  shrimp  pro¬ 
duced  went  to  the  raw,  headless 
dealers. 


The  shrimp  game,  like  so  many 
football  games  has  been  an  upset 
this  year  in  that  the  pack,  which 
is  usually  very  light  in  the  month 
of  October  and  ends  the  first  of 
November,  has  moved  in  a  big  way 
all  through  the  month  of  October 
and  the  first  few  weeks  in  Novem¬ 
ber,  but  it  is  about  over  now  and 
very  little  canning  is  expected  to 
be  done  for  the  balance  of  the  Fall 
shrimp  season. 

Canning  operations  did  not  move 
as  briskly  as  the  supply  indicated, 
because  the  raw  market  used  large 
quantities  of  the  shrimp  at  very 
high  prices,  and  the  canneries  were 
going  about  with  the  pack  caut¬ 
iously  for  two  reasons:  first  that 
they  did  not  want  to  tie  up  too 
much  money  in  high  priced  shrimp, 
and  secondly  that  the  canners  were 
held  back  by  the  delay  in  getting 
prices  adjusted  on  the  orders  that 
they  had  booked  early  in  the  season 
at  a  lower  price,  and  could  not  make 
deliveries  when  the  price  of  raw 
material  shot  “sky-high”. 

Notwithstanding  this,  a  fairly 
good  quantity  of  shrimp  was  put 
into  cans  and  the  trade  will  hardly 
go  shrimp-hungry. 

The  price  of  canned  shrimp  is 
$1.80  per  dozen  for  No.  1  small; 
$1.90  for  No.  1  medium  and  $2  for 
No.  1  large,  f.  o.  b.  factory. 

OYSTERS  —  It  may  not  happen 
again,  but  it  happened  this  year 
that  Thanksgiving  business  in  this 
country  was  split  up  inasmuch 
as  it  was  held  on  two  different 
days.  Some  States  observed  it  on 
November  20  and  others  on  Novem¬ 
ber  27,  which  makes  Uncle  Sam 
have  two  Thanksgiving  days. 

Of  course,  it  causes  a  little  con¬ 
fusion  for  interstate  business,  but 
none  for  intrastate,  because  the 
citizens  of  the  individual  states 
more  or  less  arranged  the  celebra¬ 
tion  of  Thanksgiving  with  the  law 
of  the  state  in  which  they  live,  re¬ 
gardless  of  what  the  folks  in  the 
other  states  may  do. 

With  the  mercury  in  the  ther¬ 
mometer  dipping  to  32  and  34  de¬ 
grees,  we  are  having  ideal  oyster 
weather  from  a  demand  standpoint, 
but  not  so  good  for  production,  be¬ 
cause  when  it  gets  cold  like  this, 
the  consumer  hunts  the  oysterman 
and  the  oyster  catcher  hunts  the 
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fireplace,  so  the  oyster  business  is 
not  a  bed  of  roses  for  the  raw 
dealer,  and  reverts  to  the  old  say¬ 
ing  of  “when  you  can  get  ’em  you 
can’t  sell  ’em,  and  when  you  can 
sell  ’em  you  can’t  get  ’em.” 

CRAB  MEAT  —  The  production  of 
crab  meat  has  been  practically 
stopped  in  localities  where  shrimp 
and  oysters  are  the  major  pack, 
because  the  crabbers  knock  off 
crabbing  and  go  to  shrimping  and 
oystering,  which  is  more  profitable 
to  them,  but  in  other  localities  that 
do  not  have  any  industry  to  lure 
the  crabbers  away,  the  packing  of 
crabmeat  continues  and  both  the 
fresh  and  the  processed  crab  meat 
is  being  produced. 

The  price  of  fresh  crabmeat  is 
50  cents  per  pound  for  the  white 
and  40  cents  for  the  claw ;  the  pro¬ 
cessed  crab  meat  is  $2.20  per  dozen 
for  the  6  ounce  claw  and  $2.60  for 
the  white,  f.  o.  b.  shipping  point. 


HOTELS  BUY  CANNED  FOODS 

Manufacturers  and  wholesalers  dis¬ 
playing  food  products  at  the  annual 
National  Hotel  Exposition,  which  has  just 
closed  in  New  York,  reported  that  the 
volume  of  business  booked  at  this  year’s 
exposition  showed  gains  ranging  from 
10  per  cent  to  as  much  as  50  per  cent 
over  1940. 

Increased  buying  was  particularly  evi¬ 
dent  in  the  case  of  No.  10  canned  foods, 
many  exhibitors  reported,  with  hotels 
stocking  amply  in  anticipation  of  higher 
prices  and  possible  shortages  later  on  in 
the  year. 

A  significant  feature  at  this  year’s 
exposition  was  the  substantial  buying  of 
canned  foods  by  operators  of  summer 
resorts  and  camps  for  their  1942  seasons. 
Normally,  these  buyers  would  not  come 
into  the  market  until  April  or  May,  it  is 
reported.  Canned  specialties  in  par¬ 
ticular  attracted  increased  buyer  atten¬ 
tion  this  year,  it  was  stated.  This  was 
attributed  to  the  fact  that  vacation  resort 
rates  in  1942  will  generally  be  over  those 
which  ruled  in  1941,  and  operators  are 
desirous  of  offering  a  more  diversified 
and  attractive  menu  to  reduce  customer 
opposition  to  the  higher  rates  . 

JEWEL  TEA  SALES  CAIN 

Jewel  Tea  Co.,  with  headquarters  in 
Chicago,  reported  this  week  that  its  sales 
for  the  four  weeks  ended  November  1, 
1941,  were  $3,554,435,  as  compared  with 
$2,478,116  for  parallel  weeks  in  1940,  an 
increase  of  43.43  per  cent. 

Sales  for  the  first  44  weeks  of  1941 
were  $33,000,000,  as  compared  with 
$23,995,793  for  a  like  period  in  1940,  an 
increase  of  37.52  per  cent. 


CLASS  CONTAINER  SIMPLIFICATION 

Increasing  utilization  of  glass  contain¬ 
ers  for  foods  has  led  to  such  a  demand 
for  this  type  container  that  industry  pro¬ 
duction  in  recent  months  has  exceeded 
rated  capacity,  according  to  reports  from 
Washington,  and  plans  are  currently  un¬ 
der  way  for  a  container  simplification 
drive  in  that  field. 

In  line  with  defense  efforts,  Wayne  C. 
Taylor,  Undersecretary  of  Commerce,  has 
asked  the  Glass  Container  Association  of 
America  to  cooperate  with  the  Depart¬ 
ment  and  O.P.M.  in  a  program  of  simpli¬ 
fication  and  standardization  of  sizes, 
shapes,  and  capacities  of  glass  containers. 

In  commenting  on  this  plan,  Mr.  Taylor 
said:  “It  is  my  belief  that  among  other 
contributions  the  Department  of  Com¬ 
merce  can  make  to  the  national  defense 
program  is  the  encouragement  of  manu¬ 
facturers  and  distributors  to  eliminate 
excessive  varieties  of  products  as  a  direct 
aid  in  the  conservation  of  machinery, 
power,  effort,  and  materials. 

“Likewise,  the  manufacturers  of  glass 
containers  are  in  a  key  position  to  stim¬ 
ulate  and  foster  such  thinking  and  plan¬ 
ning  on  the  part  of  their  customers,  and 
to  do  so  with  the  conviction  that  a  sensi¬ 
ble  and  timely  reduction  in  sizes,  shapes, 
and  capacities  is  good  management  and 
will  be  a  real  contribution  to  the  defense 
effort. 

“In  years  past  the  Department  has 
approved  the  promulgation,  by  the  Na¬ 
tional  Bureau  of  Standards,  of  Simplified 
Practice  Recommendations  covering  glass 
containers  for  a  number  of  commodities, 
with  measurable  advantages  to  glass  con¬ 
tainer  manufacturers,  packers,  whole¬ 
salers,  and  retailers,  and  the  public.  I 
believe  that  the  present  is  an  excellent 
time  for  the  Bureau  of  Standards  and 
glass  container  manufacturers  to  explore, 
jointly,  additional  simplification  measures 
which  might  be  undertaken.” 

Thurman  Arnold,  assistant  attorney 
general,  has  approved  the  simplification 
program  and  declared  that,  under  the 
plan  initiated  by  the  Department  of  Com¬ 
merce,  no  question  will  be  raised  under 
the  Federal  antitrust  laws. 

DEHYDRATED  FOOD  STUDY 

“Stimulation  of  expansion  of  facilities 
to  produce  ‘commercially  acceptable’  de¬ 
hydrated  foods  is  contemplated  in  a 
$144,000  item  carried  in  lend-lease  ap¬ 
propriation  bill  passed  by  House,”  Food 
Field  Reporter  reports. 

“Research  and  experimental  work  is  to 
be  carried  out  by  the  Bureau  of  Home 
Economics  and  Bureau  of  Agricultural 
Chemistry  and  Engineering  Department 
of  Agriculture.  The  survey  will  cover 
present  factory  capacities  and  equip¬ 
ment;  existing  patents;  study  of  existing 
dehydration  methods  and  their  effect  on 
nutritive  value  and  palatability;  keeping 
quality,  and  vitamin  content  and  possi¬ 
bility  of  improving  existing  production 
methods.” 


FROM  BUYING  COMBINE  TO  BROKER 

Canners  and  distributors  have  been 
considerably  interested  in  various  Fed¬ 
eral  Trade  Commission  proceedings  based 
on  violations  of  the  brokerage  provisions 
of  the  Robinson-Patman  Act. 

The  recent  case  of  United  Buyers  Cor¬ 
poration,  which  terminated  in  the  com¬ 
plete  changeover  of  that  organization 
from  a  wholesalers’  buying  combine  to 
the  status  of  a  bona  fide  food  brokerage 
organization,  through  the  withdrawal  of 
all  wholesale  grocers  and  other  buyers  as 
stockholders,  has  aroused  particualr 
interest. 


TRUCKERS  AID  SHIPPING  DRIVE 

The  American  Trucking  Association, 
through  its  freight  claim  section,  has 
launched  a  campaign  in  collaboration 
with  the  National-American  Wholesale 
Grocers’  Association  to  reduce  shipping 
losses  of  canned  and  other  foods.  The 
association  is  distributing  to  truck  ter¬ 
minals  throughout  the  country  a  poster 
drawn  up  by  C.  Pascarella,  traffic  man¬ 
ager  for  Francis  H.  Leggett  &  Co.,  and 
chairman  of  the  committee  on  dented 
cans  and  labels  of  the  wholesalers’  asso¬ 
ciation,  which  gives  the  following  recom¬ 
mendations  for  truck  handling  of  pack¬ 
aged  freight  :- 

“1. — Careful  handling  and  proper 
storage  in  truck  will  result  in  delivering 
merchandise  ready  for  sale. 

“2. — Do  not  pitch  and  catch  cases  the 
entire  length  of  trucks  when  starting  to 
load  or  finishing  unloading. 

“3. — Severe  jarring,  shifting  and  dam¬ 
age  while  load  is  in  transit  can  be  pre¬ 
vented  by  avoiding  sudden  stops;  com¬ 
pact  truckloading. 

“4. — Do  not  drop  or  kick  in  place  a 
package,  but  carefully  set  it  down  on 
tail-board  on  flat  trucks,  or  sidewalks. 
Drops  mean  claims. 

“5. — Overage  and  shortages  can  be 
minimized  by  stacking  package  freight 
from  left  to  right  of  truck  and  working 
up.  Unloading  and  checking  to  and  from 
terminal  will  be  simplified. 

“6. — Do  not  stack  heavy  articles  over 
those  packed  in  glass  or  marked  ‘fragile.’ 

“7. — Damage  results  when  containers 
are  stacked  on  the  sides,  or  ends.  Keep 
bottom  or  top  up,  not  the  side  and  end 
up. 

“8. — Toppling  of  tiers  of  miscellaneous 
part  truckloads  can  be  prevented  by 
gradually  reducing  the  height  of  tiers 
as  you  approach  the  tailboard;  also  dis¬ 
tribute  weight  evenly  throughout  the 
truck. 

“9. — On  tailboard  loads  necessitating 
use  of  rope,  reduce  pressure  of  rope  on 
package  by  using  some  protective  ma¬ 
terial  at  place  where  rope  comes  into 
contact  with  packages. 

“10. — On  tailboard  loads  watch  out 
when  backing  into  the  unloading  plat¬ 
forms  which  are  higher  than  the  floor 
of  the  body  of  the  truck.  Unless  you  do 
so,  serious  damage  is  unavoidable.” 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports.  Nominal  means  that  little  or 
none  are  to  be  found  and,  therefore,  there  is  no  market  price. 


CANNED  VEGETABLES— Continued 


Canned  Vegetables 


ASPARAGUS 

White  Colossal,  No.  2 . . 

Large,  No.  2% . 

Medium,  No.  2^^ . 

Green  Mam.  No.  2  ro.  cans . 

Large,  No.  2 . . . 

Medium,  No.  2 .  2.60 

Tips.  White,  Mam.  No.  1  sq . 

Small,  No.  1  sq . 

Green,  Mam.  Mo.  1  sq . 

Small,  No.  1  sq . 

Green  Tips,  60/80,  2s . 

Green  Tips,  40/60,  2s . 

Green  Cuts  and  Tips,  2s . 

Green  Cuts  and  Tips,  10s .  8.25 

Green  Cuts,  2s .  1.16 

STRINGLESS  BEANS 


Eastern 
Low  High 


Central 
Low  High 


No.  10  . 

Elx.  Std.  Cut  Green, 


Ex.  Std.  Whole  Green,  No.  2.... 

No.  10  . 

Fancy  Cut  Wax.  No.  2 . 

No.  10  . 


No.  10  . 

Std.  Cut  Wax, 


No. 


Fancy  Whole  Wax,  No.  2 . 

No.  10  . 

Ex.  Std.  Whole  Wax.  No.  2.. 

No.  10  . 

Std.  Whole  Wax,  No.  2 . 

No.  10  . 

Ked  Kidney,  Std.  No.  2 . 


LIMA  BEANS 


No.  2 
No. 
No.  2 
No.  2 
No. 
No.  2 
No. 
No.  2 
No. 
o.  2 


10  . 

Fancy  Small  Green.. 

Medium  Green . 

10  . 

Green  &  White . 

10  . 

Fresh  White . 

10  . . . 

Soaked . 


.67%  .70 


'  'JETS 


hole.  No.  2 . 90  1.60 

No.  2%  .  nominal 

No.  10  .  4.00 


it.  No.  2 . 

No.  2%  . 

No.  10  .  3 

ced.  No.  2 . 

No.  2%  .  1 

No.  10  .  3 

ted.  No.  2 

No.  10  .  3 

oestring.  No.  2, 

No.  10  . 


76 

921/2  1 
50 

87% 

07% 

75 

75 

40 


76 

82% 

00 

85 

92% 


iRROTS 

'ced.  No.  2 . 

No.  10  .  4.50  . 

-ed.  No.  2 . 67%  .80 

No.  10  .  3.25  3.75 


JAS  AND  CARROTS 

i.  No.  2 . 

ncy  No.  2 . . . 


.65 

.96 


.70 

1.16 


.70 

3.26 


West  Coast 
Low  High 


3.35 

3.40 

3.30 

3.00 


2.90 

3.35 

2.85 

3.00 

2.55 


1.35 

1.60 

nominal 

nominal 

1.25 

nominal 

6.25 

nominal 

1.05 

1.15 

nominal 

5.00 

5.50 

nominal 

2.45 

2.55 

nominal 

6.25 

nominal 

1.75 

nominal 

nominal 

nominal 

nominal 

1.40 

nominal 

6.25 

nominal 

1.12% 

1.35 

nominal 

5.25 

nominal 

2.00 

nominal 

nominal 

nominal 

nominal 

■  nil 

nominal 

nominal 

.80 

1.00 

nominal 

4.00 

4.75 

nominal 

1.75 

nominal 

1.50 

1.55 

nominal 

8.00 

nominal 

nominal 

nominal 

nominal 

1.25 

1.25 

7.00 

nominal 

.95 

1.16 

1.00  1.10 

.90 

.90 

5.60 

6.25 

.80 

.87% 

.75  .80 

.80 

.85 

4.25 

4.50 

1.05 


Eastern 
Low  High 


Central 
Low  High 


West  Coast 
Low  High 


CORN — Wholegrain 


Std.  No.  2 . 90 

No.  10  . 

White,  Fancy  No.  2 .  1.10 

No.  10  . 

Ex.  Std.  No.  2 . 95 


1.07% 


Std.  No.  2., 


HOMINY 

Std.  Split,  No.  1  Tall. . . 

No.  2%  . 


MIXED  VEGETABLES 

Fey.,  No.  2 . 

No.  10  . 

Std.,  No.  2 . . 


PEAS 
No.  2  ] 


No.  2  Fancy  Sweets,  6s . 

No.  2  Ex.  Std.  Sweets,  2s.. 
No.  2  Ex.  Std.  Sweets,  33.. 
No.  2  Ex.  Std.  Sweets,  4s.. 
No.  2  Ex.  Std.  Sweets,  5s.. 


No.  2  Std.  Sweets,  3s.... 
No.  2  Std.  Sweets,  4s.... 
No.  2  Std.  Sweets,  5s.... 
No.  10  Std.  Sweets,  2s.. 
No.  10  Std.  Sweets,  3s.. 
No.  10  Std.  Sweets,  43.. 
No.  10  Std.  Sweets,  6s.. 
No.  2  Fey.  Alaskas,  Is.. 


No.  2  Ex.  Std.  Alaskas,  Is . 


No.  2  Ex.  Std.  Alaskas,  4s.... 
No.  2  Ex.  Std.  Alaskas,  6s.... 
No.  10  Ex.  Std.  Alaskas,  Is.. 
No.  10  Ex.  Std.  Alaskas,  2s.. 
No.  10  Ex.  Std.  Alaskas,  3s.. 
No.  10  Ex.  Std.  Alaskas,  4s.. 


No.  2  Std.  Alaskas,  4s.. 
No.  2  Std.  Alaskas,  6s.. 


.80  . 

No.  10  Std.  Alaskas,  4s . 

3.60  . 

Soaked,  2s  . 

.85  . 

.85 

1.10 

3.35 

.97% 

10s  . 

.86  . 

1.20 

10s  . 

3.76  . 

3.60 

PUMPKIN 

3.76  . 

Fancy,  No.  2 . 

No.  2%  . 

No.  10  . 

.60 

3.00 


.65 


1.10 


.90 

3.00 


1.10 

6.60 

1.00 


Yellow,  Fancy  No.  2 . . 

1.05 

1.20 

1.10 

1.15 

No.  10 . . 

6.75 

6.00 

Ex.  Std.  No.  2 . 

1.00 

1.02% 

1.00 

1.05 

No.  10  . 

5.50 

5.76 

Std.  No.  2 . 

No.  10  . . 

1.00 

6.76 

.96 

1.10 

No.  10  .'. . . 

No.  10  . 

5.00 

5.25 

Std.  No.  2 . . 

.86% 

.90 

.96 

No.  10  . 

4.75 

Shoepeg,  Fancy  No.  2 . 

No.  10  . 

1.06 

6.00 

1.25 

6.25 

1.20 

Ex.  Std.  No.  2 . 

1.00 

1.06 

No.  10  . 

5.50 

6.90 

Std.  No.  2 . . . 

.95 

1.00 

CORN — Creamstyle 

Yellow,  Fancy  No.  2 . . 

1.05 

1.10 

1.10 

1.15 

No.  10  . . . 

6.75 

Ex.  Std.  No.  2 . 

.95 

1.00 

1.00 

1.05 

No.  10  . 

6.50 

5.65 

6.70 


1.12% 

1.20 


.85  .95 

5.00  5.50 

.90 

.95 

.66  .86 

.70 

2.00  2.50 

2.00 

2.35 

.87%  .90 

4.00  4.60 

.67%  .77% 
3.50  . 

1.45  1.50 

1.30  1.45 

1.20 

1.20  . 

1.15 

.  1.10 

1.10 

1.40  . 

1.10 

1.25 

1.05  1.10 

1.16 

1.10  . 

1.00  . 

1.00 

5.25  5.35 

5.00  . 

6.35 

1.60 

1.45  . 

1.45 

1.25  . 

1.25 

1.35 

1.17%  1.20 
1.12%  1.15 

1.20 

1.20 

1.06 

6.00 

6.00  . 

6.75 

1.15  . 

1.15 

1.06  . 

1.00 

1.05 

.97%  1.00 

.95 

1.00 

6.76  . 

6.60  . 

4.70 

4.90 

5.26  . 

4.60 

6.00 

1.10 


1.15 

6.40 


SAUER  KRAUT 

Fancy  No.  2 . 80 

No.  2%  . 97% 

No.  10  .  2.90 

SPINACH 

No.  2  .  l.in 

No.  2%  . .  1.55 

No.  10  . . .  5.25 


.65 

.70 

.80 

1.02% 

.80 

.95 

.92% 

3.50 

2.75 

3.25 

3.10 

.85 

.75 

.70 

.76 

.85 

.95 

.85 

.90 

3.25 

2.75 

2.65 

2.75 

1.15 

withdrawn 

1.00 

1.65 

withdrawn 

1.30 

1.40 

5.75 

withdrawn 

4.25 

4.50 
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CANNED  FRUITS— Continued 


Eastern  Central  West  Coast 


Low  High 

Low  High 

Low 

High 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas. 

1.00 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas. 

1.10 

1.25 

Triple  No.  2 . . 

SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

1.10 

No.  2%  . 

1.40 

1.85 

No.  3,  Squat  Vac . 

1.25 

No.  10  . 

4.50 

5.00 

Fey.,  No.  2  Syrup  Pack . 

1.10 

No.  2%  . . 

in 

1.60 

5.00 

2.0C 

5.50 

1.70 

TOMATOES 

Solid  Pack 

Fancy,  No.  2 . . . 

1.10 

1.25 

1.15 

1.26 

No.  2%  . . - . 

1.40 

1.65 

1.60 

No.  id  . 

4.75 

5.25 

£x.  Std.,  No.  1 . . 

.57*4 

.60 

nominal 

No.  2  . 

.90 

1.00 

.95 

1.05 

Vn  !>%  . 

1.30 

1.35 

1.30 

1.35 

1.35 

No.  id' . 

4.25 

4.50 

4.76 

4.50 

With  puree 

Std.,  No.  1 . 

.52*4 

.55 

nominal 

.85 

No.  2  . 

.85 

.90 

.95 

1.06 

No.  2%  . 

1.20 

1.25 

1.20 

1.30 

1.20 

1.25 

No.  id  . 

3.85 

4.00 

4.50 

4.75 

3.85 

3.90 

TOMATO  PUREE 

Std.,  No.  1.  Who.  St.  1.04 . 

.47'.'. 

.50 

.42'A 

.45 

No.  10  . 

3.75 

4.00 

4.25 

4..5n 

3.75 

4.00 

Std.,  No.  1,  Trim  1.035 . 

.45 

.47*4 

.40 

.42*4 

.65 

3.50 

No.  10  . 

3.50 

3.75 

4.00 

TOMATO  JUICE 

No.  211  Cyl.  (12  oz.) . 

.50 

.67*4 

.52*4 

.55 

.60 

No.  2  (18  oz.) . 

No.  303  Cyl.  (20  oz.) . 

.75 

.80 

.82*4 

.80 

.85 

Kn  9  r!y1  (94  07.  ) . 

.87*4 

.90 

Na  a  Pvl.  (46  07..^ . 

1.65 

1.85 

No.  10  .’. . . . ; . 

3.30 

3.75 

3.50 

3.75 

3.25 

3.50 

TURNIP  GREENS 

Nrt  9.  . 

.86 

.76 

No.  2%  . 

1.26 

No.  id  . 

4.00 

3.60 

Canned  Fruits 


PEACHES 

Y.  C.,  Fey.,  No.  2% . 

Eastern 
Low  High 

Choice,  No.  2  *4 . 

v/noice,  I'to.  i 

Std..  No.  2  Mi. 
Fey.,  No.  10. 


Choice,  No.  10 . . . 

Std.,  No.  10 . 

S.  P.  Pie,  No.  10 . 

Water,  No.  10 . . . 

PEARS 

Keifer,  Std.,  No.  2 1.77*4 


No.  10  . 

Choice,  No.  2*4 .  1.90 

No.  10  . 

Bartlett,  Fancy,  No.  2^4 .  2.45 

Choice,  No.  2*4 .  2.35 

Std.,  No.  2% .  2.15 

Fey.,  No.  10 . 

Choice,  No.  10 . 


LU.,  XU . 

No.  10,  Water  .... 
No.  10  Pie.  S.  P. 


PINEAPPLE  Cuban 

Fancy  No.  1  Flat . 

No.  211  Cyl . 

No.  2  Tall . 

No.  2%  . 

No.  10  in  Juice . 

No.  10  in  Syrup . 


PINEAPPLE  JUICE 

Bullet  . 

No.  211  . 

No.  2  . 

No.  2*4  . 

46  02 . 

No.  10  . 

RASPBERRIES 


Black,  Water,  No.  2 . 

No.  10  .  y.50  . 

Red,  Water,  No.  2 . 

No.  10  .  10.50  11.00 

Black,  Syrup,  No.  2 .  2.35  2.40 

Red,  Syrup,  No.  2 .  2.35  2.45 


Central  West  Coast 

Low  High  Low  High 


2.15  2.25 

2.00  2.10 
1.87^  1.85 
7.30  7.50 

6.60  6.80 
6.00  6.26 
6.25  6.60 

6.00  6.25 


2.40  2.50 

2.10  2.30 

1.90  2.00 

7.75  8.25 

7.00  7.50 

6.30  6.50 

4.75  5.00 


F.  O.  B.  Honolulu 
Mexican  Crushed  Sliced 


.77% 

.87% 


1.70 

5.60 

6.36 


.86 

.90 

1.62*4 

1.80 

6.10 


F.  O.  B.  Honolulu 


.62% 
.72% 
1.07% 
1.62  *A 


2.47*4 

6.00 


1.65 


1.65 


2.60 

3.50 


APPLES 


No.  10,  water . 

No.  10,  standard  heavy  pack.... 
No.  10,  fancy  heavy  pack . 

APPLE  SAUCE 

No.  2  Fancy . 

No.  10  . 

No.  2  Std . 

No.  10  . 

APRICOTS 

No.  2%,  Fancy . 

No.  2%,  Choice . 

No.  2*4,  Std . 

No.  10,  Fancy . 

No.  10,  Choice . 

No.  10  Std . 

BLACKBERRIES 

Std.,  No.  2 . . 

No.  8  . . 

No.  10,  water . 

BLUEBERRIES 

No.  2  . 

No,  10  . 

CHERRIES 

Red  Sour  Pitted,  No.  2.............. 

Red  Sour,  Pitted,  No.  10 . 

R.  A.  Fey.,  No.  2% . 

Choice,  No.  2*4 . 

Std.,  No.  2% . 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std.,  No.  10....„ . 

FRUITS  FOR  SALAD 

Fey.,  No.  2% . 

No.  10  . 

GRAPEFRUIT  SECTIONS 

8  oz.  .... . . - 

No.  2  . . 

No.  6  . 

GRAPEFRUIT  JUICE 

No.  2  . 

No.  3  Cyl.  (46  oz.) . 

No.  10 . 

GOOSEBERRIES 

Std.,  No.  2 . 

No.  10  . . . . . 


4.60  . 

4.75  5.25 


.95  1.00 

4.00  4.50 

.85  . 


9.00 


1.50  1.65  1.55  . 

8.50  .  8.00  8.60 


Florida  Texas 


1.00  1.05 


.70  .72*4 

1.57%  1.65 
3.10  3.25 


5.00  5.25 

5.35  5.50 


Canned  Fish 


LOBSTER 

.  1.00 

.  4.75 

Flats,  1  lb . 

%  lb . 

¥4  lb . 

7.50 

4.25 

3.25 

OYSTERS 

2.00  2.10 

1.95  . 

1.55  1.60 

6.76  7.00 

6.76  . 

SALMON 

nominal 

Red  Alaskas,  Tall,  No.  1 . 

nominal 

Flat,  No.  1 . 

No.  %  . 

Pink,  Tall,  No.  1 . . 

Flat,  No.  % . . 

Sockeye,  Flat,  No.  1 . . 

No.  %  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  No.  1  Tall . 

2.55  2.75 

2.40  2.60 

2.30  2.45 

SHRIMP 

No.  1,  Small . 

nominal 

nominal 

No.  1,  Large . 

SARDINES  (Domestic)  Per  Case 

2.76  2.80 

%  Oil,  Key . . 

4.25 

9.00  9.60 

%  Oil,  Tomato,  Carton . 

5.00 

%  Mustard,  Keyless . 

Calif.  Oval  No.  1,  24’8 . 

Calif.  Oval  No.  1,  48’s . 

3.50 

TUNA  FISH,  Per  Case 

Fey.,  Yel.,  Is,  24*8 . . 

Fey.,  Yel.,  Is,  48’8 . 

%s  . 

1.25  1.S5 

6.00  6.00 


¥48  . 

Light  Meat,  Is.. 
%s  . . 

%8  . . 


Southern  Northwest  Selects 


1.40 

1.85 


.  3.70 

2.00  2.05 

2.50  2.85 


1.70  1.75 

.  1.20 


2.60  2.62* 
.  1.70 


Southern 

1.80  . 

1.90  1.95 

2.00  . 


4.26  4.30 


25.00 

13.00 

7.75 
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COMPREHENSIVE 

INSURANCE 

PROTECTION 

which  protects  you  automatically 

FOR  THE  RIGHT  AMOUNT 

AT  ALL  TIMES . 

AT  MINIMUM  COST  .  .  . 

CANNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER- INSURANCE  BUREAU 

LANSING  B.  WARNER,  Incorporated 

222  North  Bank  Drive,  CHICAGO 


A  ready  market  for 

GOOD  USED  MACHINERY 

There  is  many  a  firm  who  can  readily  use  your  un¬ 
needed  used  equipment.  It’s  the  opportunity  for 
you  to 

TURN  IT  INTO  CASH 

and  fulfill  the  other  fellow’s  need. 

Or  you  may  need  equipment  yourself,  or  want  to 
buy,  sell  or  rent  a  cannery,  or  need  help,  a  job. 

Whatever  your  needs  state  them  on  the  Wanted 
and  For  Sale  page.  The  cost  is  very  small. 

The  rates — straight  reading,  no  display: 
One  time,  per  line  40c 
Four  or  more  times,  per  line  30c 
Minimum  charge  per  ad.  $1.00 
Count  eight  average  words  to  the  line. 

THE  CANNING  TRADE 

The  Business  Journal  of  the  Canned  Foods  Industry 

BALTIMORE.  20  S.  Gay  Street  MARYLAND 


PEA  GRADERS 
PEA  CLEANERS 
SAMPLE  GRADERS 
CLEAN-UP  HULLERS 
TOMATO  WASHERS  &  SCALDERS 
CORN  CLEANERS 
CORN  TRIMMERS 
SPINACH  WASHERS 
ASPARAGUS  PACKER 

All  of  our  usual  construction.  Let  us  have  your 
inquiries  for  these  and  any  special  machines. 

THE  SINCLAIR-SCOTTCO. 

“The  Original  Grader  Houae” 

BALTIMORE.  MARYLAND 


ATTEHTIOIllg*^!*|g| 

ALL  BOUND  -  ROCK  FASTENER 

WOOD  BOXES 

CANNED  FOODS 

DOMESTIC  OR  OVERSEAS  SHIPMENTS 

We  are  equipped  to  manufacture  to 
Navy  or  other  Specifications — ALL 
BOUND  -  ROCK  FASTENER  - 
WOODEN  BOXES  for  all  size  cans. 

We  invite  your  inquiries. 

PLANTERS  MANUFACTURING  CO.,  INC. 

Portsmouth,  Virginia 
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WANTED  and  FOR  SALE 

YOUR  OPPORTUNITY 


WANTED — Used  Power  Beet  Pealer  and  Dicer.  State  Line 
Packing  Co.,  Edon,  Ohio. 


WANTED — Used  Rotary  Steam  Dryer;  Vinegar  Generators. 
The  Bowman  Apple  Products  Co.,  Mount  Jackson,  Va. 


In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want.  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offer  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  to  three  times,  per  line  40 
cents,  four  or  more  times,  per  line  30  cents,  minimum  charge 
per  ad,  $1.00.  Count  eight  average  words  to  the  line.  Count 
initials,  numbers,  etc.,  as  words:  Short  line  counts  as  full  line. 
Use  a  box  number  instead  of  your  name  if  you  like.  The 
Canning  Trade,  20  S.  Gay  Street,  Baltimore,  Maryland. 


FOR  SALE— FACTORIES 


FOR  SALE — Canning  Factory,  located  on  Florida  East 
Coast  Railroad,  Florida  City,  Florida.  Two  stucco  buildings, 
one  30  x  60  feet  work  room,  one  60  x  125  feet  two  story  storage 
house.  Plant  fully  equipped  to  can  tomatoes.  Priced  reasonably. 
Carper  &  Moseley,  Bedford,  Va. 


FOR  SALE — Well  equipped  pea  and  corn  cannery  in  a  fertile 
farming  section  of  Pennsylvania.  Priced  for  quick  sale.  Address 
Box  2567,  The  Canning  Trade. 


WANTED  —  CANNED  FOODS 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


FOR  SALE — One  Sinclair  Scott  Nested  Grader  used  two 
seasons,  otherwise  good  as  new.  Two  Scott  Viner  Grading 
Hoppers  30"  x  60",  approximately  600  lbs.  capacity  each.  One 
No.  1  Monitor  Green  Bean  Cutter.  Offering  any  part,  or  all, 
subject  to  prior  sale.  Address  Box  2568,  The  Canning  Trade. 


FOR  SALE — Scales;  motor  truck  and  warehouse  scales.  New 
and  used.  All  capacities  and  platform  sizes.  Liberal  terms. 
Thousands  of  satisfied  users.  Scale  repairs  for  all  makes. 
Bonded  Scale  Co.,  Dept.  CT,  Columbus,  Ohio. 


FOR  SALE — 1  Food  Machinery  Tenderometer,  used  only  3 
weeks;  1  Sinclair  Scott  Pea  Grader,  makes  2  sizes,  complete  with 
lima  bean  screens;  2  Huntley  Lima  Bean  Graders,  making  4 
sizes.  Address  Box  2566,  The  Canning  Trade. 


FOR  SALE — One  Indiana  Tomato  Finisher,  one  Berlin  Chap¬ 
man  Tomato  soak-type  Tank,  one  Berlin  Chapman  Rotary 
Tomato  Washer,  one  Berlin  Chapman  Tomato  Scalder,  one  Berlin 
Chapman  three  way  Exhaust  Box  and  one  Berlin  Chapman 
Seven  Station  Filler.  All  machinery  in  A-1  condition.  For  in¬ 
formation  write  Oconomowoc  Canning  Co.,  Sun  Prairie,  Wis. 


FOR  SALE — 2  Hansen  Quality  Separators,  1  12  ft.  Berlin 
Chapman  Pea  Blancher;  all  in  A-1  condition.  Fuhremann  Can¬ 
ning  Co.,  Appleton,  Wis. 


FOR  SALE — 10'  Blancher,  Berlin  Chapman  Tomato  Washer, 
2"  B.  C.  Trash  Pump  and  Iron  Flume  M.  D.,  30"  B.  C.  Dump 
Tank,  30"  x  12'  B.  C.  Scalder,  30"  x  50'  Peeling  Table  with  29" 
white  rubber  food  belt,  15'  hand  pack  table,  42"  x  72"  Retorts 
and  Baskets,  M  &  S  4-pocket  Filler,  All  Steel  two  line  Cooling 
Tank  72'  x  8'  complete  with  drive  ready  to  run.  The  Bay  Shore 
Canning  Co.,  Bellevue,  Ohio. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2551,  'The  Canning  Trade. 


WANTED — Five  Bean  Snippers,  either  Buck  or  Chisholm 
Ryder.  State  age  and  condition.  Box  2565,  The  Canning  Trade. 


WANTED — One  six  or  eight  pocket  Ayars  Filler,  Syruper  or 
Briner.  Bright  Canning  Co.,  Ltd.,  Niagara  Falls,  Canada. 


WANTED  —  Salvaged  Canned  Foods.  Will  pay  cash  for 
rusty,  buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any 
quantity.  Address  Box  A-2552,  The  Canning  Trade. 


FOR  SALE— MISCELLANEOUS 


FOR  SALE — Vinegar  stock.  The  Bowman  Apple  Products 
Co.,  Mount  Jackson,  Va. 


SITUATIONS  WANTED 


POSITION  WANTED — As  Plant  Manager,  General  Superin¬ 
tendent  or  Production  Manager.  Twenty-seven  years’  California 
canning  experience  in  large  plants.  Thorough  practical  and 
technical  experience  in  all  departments.  Capable  assuming  plant 
management  and  production  responsibility  of  any  size  plant  or 
plants  packing  diversified  commodities.  Knowledge  improved 
methods.  Correspondence  and  inquiry  invited.  Reference  fur¬ 
nished.  Address  Box  B-2559,  The  Canning  Trade. 


POSITION  WANTED — General  all  around  cannery  man,  also 
truck  crop  specialist  and  field  man,  available.  What  have  you 
worth  while?  Adv.  2569,  The  Canning  Trade. 


IMPORTANT  THINGS 

ARE  OFTEN  INCONSPICUOUS 

•  Although  it  gives  a  cooking  tank  an  up-to-date  ap¬ 
pearance,  and  indicates  attention  to  practical  details 
of  management  and  supervision,  a  Langsenkamp  3- 
Way  Valve  installation  is  inconspicuous  at  a  distance. 
But  it  saves  money.  The  advantage  of  positive  one- 
point  control  which  it  affords  is  worth  all  it  costs,  but 
the  positive  protection  it  gives  to  the  contents  of  a  tank, 
gives  it  a  constant  opportunity  to  save  many  times  its 
cost.  .  .  .  The  Langsenkamp  Strainer  isn’t  conspicu- 
uous,  but  it  work  every  minute  the  filler  is  operating, 
carefully  removing  broken  seed,  bag  lint,  fibre  and 
other  objectionable  material  from  an  otherwise  high 
quality  product.  .  .  .  Inconspicuous  but  important — these  are  prac¬ 
tical  common-sense  installations  that  save  money. 

F.  H.  LANGSENKAMP  COMPANY 

'"Efficiency  in  the  Canning  Plant”  INDIANAPOLIS,  INDIANA 


For  speedf  neatness  and  trouble  free  operation  > 

KYLER  LABELERS  and  BOXERS  I 

^They  have  everything  with  half  the  parts”  1 

WESTMINSTER  MACHINE  WORKS  | 
Westminster,  Maryland  1 
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SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


SECRET 

A  minister  was  loud  in  his  praise  of  the  fat  and  juicy  bird 
his  colored  host  served  for  dinner,  and  finally  asked: 

“Where  did  you  get  such  a  fine  goose?” 

“Pahson,”  replied  his  host,  “when  you  preaches  a  good  sermon. 
Ah  doan  ax  you  whar  you  got  it.  Ah  hopes  you’ll  have  de 
same  consideration  foh  me.” — Naval  Stores  Review. 


A  backwoods  mountaineer  one  day  found  a  mirror  which  a 
tourist  had  lost. 

“Well,  if  it  ain’t  my  old  dad,”  he  said,  as  he  looked  in  the 
mirror.  “I  never  knowed  he  had  his  pitcher  took.” 

He  took  the  mirror  home  and  stole  into  the  attic  to  hide  it. 
But  his  actions  didn’t  escape  his  suspicious  wife.  That  night 
while  he  slept,  she  slipped  up  to  the  attic  and  found  the  mirror. 

“Hum-um,”  she  said,  looking  into  it,  “so  that’s  the  old  hag  he’s 
been  chasin’.” 

“I  know  a  man  who  has  been  married  thirty  years  and  he 
spends  every  evening  of  his  life  right  at  home.” 

“That’s  what  I  call  love.” 

“The  doctor  calls  it  paralysis.” 


Customer — “I’d  like  to  see  something  nice  in  dainty  lingerie.” 

Ab:ent-Minded  Floorwalker — “Who  wouldn’t?” 

“How  would  you  like  your  eggs  served,  sir?” 

“Is  there  any  difference  in  price?” 

“None  whatever,  sir.” 

“Then  serve  it  on  a  thick  slice  of  ham.” 

HELL  BENT 

The  deceased  groceryman  knocked  at  the  gates  of  Hell  and 
asked  entrance. 

“Why  do  you  come  here?”  demanded  Satan. 

“I  want  to  collect  some  old  accounts  from  a  couple  of  my 
foimer  customers  who  died  befoi’e  me.” 

“Hew  do  you  know  they  are  here?” 

“Well,  every  time  I  tried  to  collect  this  is  the  place  they 
recommended  me  to.” 

Attorney — Where  was  the  defendant  milking  the  cow? 

Witness — It’s  hard  to  describe.  Judge,  but  if  you’ll  bring  in  a 
•GW,  I’ll  ihow  you  the  exact  place. 


“Sedentary  work,”  said  the  college  lecturer,  “tends  to  lessen 
he  endurance.” 

“Iii  other  words,”  butted  in  the  smart  student,  “the  more  one 
ts  the  less  one  can  stand.” 

“Exactly,”  retorted  the  lecturer,  “and  if  one  lies  a  great  deal 
le’s  standing  is  lost  completely.” 

THEN  THE  JUDGE  GOT  MAD 
Judge  (to  prisoner) — “What  is  your  name?” 

Prisoner  (weakly) — “O.  1.  Steel.” 

Judge  (disgustedly) — “Yes,  I  know  you  steal,  but  what  is 
ur  name?” 

Prisoner — “Oliver  Iverson  Steel.” 

MUST  HAVE  KNOWN  HER 
Lady — You  naughty  boy.  I  never  heard  such  language  since 
e  day  I  was  born. 

Boy — Yes,  I  suppose  there  was  a  good  deal  of  swearing  the 
t  y  you  were  born. 


ijiPMr£ 

FLEXIBLE  STEEL 

CONVEYOR  BELTING 


Every  food  processor  gets  the  most 
for  his  money  when  he  installs  LA 
PORTE  Flexible  Steel  Conveyor 
Belting,  because: — 

(I)  there  are  no  edges  to  wear  or  tear;  (21  no  spongy  or  fibrous  surface 
to  wear  off,  peel  or  harbor  bacteria;  (3)  it  is  stretchless  and  grips  the  fric¬ 
tion  drum  firmly,  thus,  it  prevents  slipping,  creeping  and  weaving— saves 
on  power,  protects  workers  and  speeds  up  production;  (4)  it  is  corrosion, 
rust  and  acid  proof  and  is  easily  sterilized  with  steam  or  scalding  water; 
(^)  its  flat  surface  provides  for  the  conveying  of  all  types  of  containers, 
empty  or  filled. 

You'll  find  LA  PORTE  Conveyor  Belting  a  profitable  addition  to  your 
grading,  sorting,  peeling  and  packing  tables  also  scalders,  washers,  cookers, 
etc. 

Aak  your  Mill  Supplier  for  LA  PORTE  Conveyor  Belting  TOD  A  Y  in  gal¬ 
vanized  steel.  It  is  available  in  any  length  and  practically  any  width. 

The  LA  PORTE  MAT  &  MFG.  CO. 


BOX  124 


LA  PORTE.  INDIANA 
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BERLIN  CHAPMAN 


SAIUITARY 


►  A  COMPLETE  LINE  OF  CANNING  MACHINERY  FOR  ANY  PLANT  i 


^  >4’  I* 


S/MPSON 


-the  Machinery  and  Supplies  you  need  and  the  leading  houses  that 
supply  them.  Consult  the  advertisements  lor  details. 


ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood),  Picking 
Planters  Manufacturing  Co.,  Portsmouth,  Va. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES,  Corrugated  or  Solid  Fibre 
Eastern  Box  Company,  Baltimore,  Md. 

BOXES  (Wood) 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 
Ayars  Machine  Co.,  Salem,  N.  I. 

B^lin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMEN1 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

New-Way  Canning  Machines  Co.,  Hanover,  Pa. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  ^Itimore,  Md. 

United  Company,  Westminster,  Md. 

Westminster  Machine  Works,  Westminster,  Md. 

CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia,  Pa. 

Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 
Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  III. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  I.  Kittredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 


Some  canners  hove  successfully  ele¬ 
vated  peas  through  1600  it.  of  tubing 
without  damaging  the  peas.  Peas  can  be 
elevated  before  or  alter  blanching.  Can 
also  be  used  for  beans,  whole  grain, 
com,  etc.  Entire  system  including  pump, 
can  be  thoroughly  sterlized  under  press¬ 
ure  of  hot  steam  up  to  260  degrees  F. 
Motor  or  belt  driven.  •  •  .  Write  Berlin 
Chapman  Co.,  Berlin,  Wis. 


BERLIN  CHAPMAN 


PEA  HULLERS  AND  VINERS 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

SALT 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 


SALT  DISPENSERS 
Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 
Northrup,  King  &  Company,  Minneapolis,  Minn. 
Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

SUGAR 

Com  Products  Sales  Co.,  New  York  City 
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THE  IDEAL  CHRISTMAS  GIFT 

^  Managers,  Superintendents,  Brokers  and  Buyers 


Size  6x9,  360  Pages  Beautifully  Bound. 
Stamped  in  Gold. 


/I  Gompieie 

Qo44A/i^  in  Qcunnina 

360  pages  of  proven  procedure  and 
formulae  for  everything  “Canable” 


All  the  newest  times  and  temperatures  .  . 

All  the  newest  and  latest  products 

•  Fruits  •  Vegetables  •  Meats  •  Milk  • 
Soups  •  Preserves  •  Pickles  •  Condiments 

•  Juices  •  Butters  •  Dry  Packs  (soaked) 

•  Dog  Foods  and  Specialties  in  minute  de¬ 
tail,  with  full  instructions  from  the  growing 
through  to  the  warehouse. 


Used  by  Food  Processors  to  check  times, 
temperatures  and  RIGHT  procedure  .  .  . 
by  Distributors  to  KNOW  canned  foods  .  .  . 
by  Home  Economists  to  TEACH  the  subject 
of  food  preservation. 

For  sale  by  all  supply  houses  and  dealers 
...  or  direct.  Price  $10.  postpaid. 


Published  and  Copyrighted  By 

THE  CANNING  TRADE 

Since  1878 — The  Canned  Foods  Authority 

Qioe,  A  yeoAA.  B44Jt4c/iAfMj04t  ta  Gan^^Uu^  G4>td 

GanttUu^  AlmanaCf  tuitU  <$3.00  S.  A. 
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ORDER  1942  CAHRIMO  MACHIMERY. .  .NOW! 


BEM  CMNERS: 

•  •  •  Protect  NOW  Against 


Delays  and  Disappointment 


FMC  Improved  Automatic  Bean  Snipper  has 
new  features  that  increase  operating  speed, 
and  result  in  performance  unsurpassed  by  any 
other  equipment  on  the  market.  Snips  900  to 
1800  lbs.  per  hour.  One  man  feeds  several  ma¬ 
chines.  Picking  labor  greatly  reduced^ _ _ 


fMC  BWH  SUCtR 


.g  cur 


FMC  Bean  Sheer  produces 
a  high-grade  pack  of  beans, 
sliced  lengthwise,  that 
brings  much  higher  prices 
than  ordinary  cut  beans. 
Slices  up  to  one  ton  per 
hour.  Maximum  perform¬ 
ance  accuracy  is  assured 
by  the  straightening  de¬ 
vice,  which  distributes 
beans  in  channels  in 
lengthwise  position. 

FMC  Hand  Pack  Filler  with 
automatic  Hopper  and  Pack- 
er-Briner  fills  cut  and  sliced 
beans  accurately  at  high 
speed.  O.  K.  for  many  other 
products,  too. 

A-B  Cut  String  Bean  Grader 
satisfies  the  difficult  re- 
i  quirement  of  size-grading 


In  order  to  turn  out  the  greatest  pack  ever,  to 
meet  unprecedented  conditions,  you  are  likely 
to  need  new  or  additional  canning  machinery. 
Anticipate  your  machinery  requirements  now 
and  place  orders  immediately.  This  will  enable 
us  to  get  them  into  Food  Machinery  Corpora¬ 
tion's  1942  production  schedules,  and  prevent 
delay  or  disappointment  next  season. 


FMC  Bean  Snippers,  Slicers,  Hand  Pack  Fillers, 
Graders,  etc.,  are  all  designed  for  high  speed, 
accurate  operation  with  vastly  reduced  waste. 


cut  beans.  Built  to  sort  sev¬ 
eral  sizes  if  wanted  or  for 
grading  out  nubbins  only. 
Graded  cut  beans  bring 
higher  price. 


FMC  Blancher  is  the  stur¬ 
diest,  most  rigid  blanching 
unit  ever  offered.  All-steel 
welded  construction. 
Lighter  in  weight  and 
lower  in  cost,  yet  it  has 
greater  strength  that 
assures  longer  life. 


FMC  Bean  Grader.  A  pre¬ 
cision  designed,  high¬ 
speed  machine  for  separat¬ 
ing  whole  beans  into  two 
general  sizes.  Intended  for 
use  ahead  of  FMC  Bean 
Snippers  to  obtain  highest 
snipping  efficiency. 


fMC  Bt^'» 


fMC  BUHCHtR 


•  FMC  Engineers  are  constantly  devel¬ 
oping  and  testing  new  machines  lor 
producing  finest  quality  packs  at  lower 
cost. 


USE  THIS  CONVENIENT  COUPON! 


FOOD  MACHINERY  CORP.,  Hoopeston,  III 


Please  send: 


Full  Details  Re _ 

^  Your  General  Catalog 


(Sprague  >  Sails  Division) 
HOOPESTON,  ILLINOIS 


Attention  of: 


